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More than 50 children 
and volunteers are gathering 
every weekday in Virgil in 
a maskless, non-distanced 
private learning pod known 
as the Niagara Alternative 
Learning Alliance.

“Everybody is against 
masking children. I don’t 
think that I’ve actually met 
someone who is OK with 
it, ever, and I have a lot of 
friends,” project co-founder 
Lori Davidson said in an 
interview on Monday.

Davidson started the learn-

ing pod with longtime friend 
Monica McCourt, both 38 
and from St. Catharines, as 
a way to promote a more 
personal style of education 
for children and to bypass 
COVID-19 safety protocols 
in schools.

The pod opened at the 
beginning of January. 
Classes run from 9 a.m. to 3 
p.m. each weekday in the old 
Virgil public school on Four 
Mile Creek Road.

After questions from The 
Lake Report, the Ministry of 
Education said it is looking 
into the school’s status.

As well, the Region of 
Niagara, Niagara public 

health and Niagara-on-the-
Lake’s bylaw department 
on Tuesday initiated a joint 
investigation into the pod in 

order to address “concerns 
raised regarding (the) Old 
Virgil Public School,” the 
town’s communications man-

ager Lauren Kruitbosch said 
in an email.

“Our bylaw staff has been 
on site to investigate and are 
working co-operatively with 
the governing bodies. As this 
is an active investigation, the 
town is not able to provide 
any additional information at 
this time.”

Davidson said the cur-
riculum is mainly based 
on provincial government 
educational requirements. 
Learning pods have existed 
for a number of years and 
often are used to supplement 
students’ regular schooling 
but during the pandemic 
they have proliferated as a 

full-time alternative to tradi-
tional schools.

It is unclear whether 
the Virgil pod is violating 
Ontario masking and indoor 
gathering regulations.

The operators said they are 
not subject to some rules for 
various reasons, two of them 
being that they have created 
a “bubble community” and a 
“parallel society.”

The school’s operators also 
told a reporter on Monday 
that public health had been in 
to inspect and had OK’d the 
operation. However, a public 
health official said it had no 

Maskless, non-physically distanced students learn about gardening at the Niagara Alternative Learning Alliance in Virgil. EVAN SAUNDERS

Maskless ‘pod’ school opens in Virgil
As many as 60 unmasked students and volunteers meet weekdays at the old Virgil school  
for unregulated classes. Ontario, regional and town officials are all investigating
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The new gateway entrance 
to Old Town has been 
shrunk to meet its budget 
and approved for tender-
ing by Niagara-on-the-Lake 
councillors.

The wall has had about 
four metres shaved off its 
size from various direc-
tions, including reducing 
the highest point by almost 
half a metre, according to 
a presentation by Seferian 

Residents want 
traffic routed 
around St. Davids

Old Town 
gateway 
design moving 
to tender

This is one in a series of 
stories on a regional pro-
posal to build a roundabout 
at the main intersection in 
St. Davids.
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Some residents of St. 
Davids want traffic rerouted 
around the village centre 
instead of having a round-
about installed, but Re-
gional Coun. Gary Zalepa 
says that is unlikely and 
“impractical.”

“Routing traffic off Re-
gional roads onto local ones 

Indoor hockey rink keeps 
AAA skater on the ice

RiverBrink returns Feb. 2 
with exhibition on lichen art

Independent Grocers love 
being a part of NOTL

With arenas closed down, father and son AJ 
and Evan Harlond went to work constructing a 
home arena so Evan could keep up his skills.

Story on Page 8

Niagara artist Melanie MacDonald captures 
the extraordinary diversity and magic of these 
composite organisms.

Story on Page 15

Independent Grocer owners Tony Hen-
driks and Phil Leboudec are excited for new 
changes coming to NOTL’s grocers.

Story on Page 17

“If they try to 
shut us down, 
everybody’s just 
going to say, ‘No. 
Not possible.’”

LORI DAVIDSON
POD SCHOOL CO-FOUNDER
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“There’s absolutely 
zero policy on this 
and they’re all 
over the country. 
There’s absolutely 
nothing stopping 
anybody (from 
operating a pod).”

LORI DAVIDSON
POD SCHOOL CO-FOUNDER

record of visiting the school 
prior to that conversation.

“The kids don’t go 
anywhere else but here and 
they’re here Monday to Fri-
day from 9 to 3,” McCourt 
said.

“We’re a bubble com-
munity and because we’re 
a learning pod we have a 
bubble like family unit.”

“We’ve kind of created 
a parallel society where 
(children) can exist and be 
children and if anybody feels 
vulnerable then they can go 
and take care of their own 
needs,” Davidson said.

Regarding capacity restric-
tions specifically, Davidson 
said the pod doesn’t have 
more people in a class-
room than any other pod 
in Ontario. On Wednesday 
morning, she confirmed 
there were at least 20 kids in 
one classroom, not counting 
adult volunteers.

After renting space in the 
former Virgil school build-
ing last fall, McCourt and 
Davidson set about organiz-
ing their learning pod.

One reason was to “miti-
gate all the trauma (children 
have) been through for the 
last few years” during the 
pandemic, McCourt said.

“I am done messing 
around with not taking care 
of the children,” Davidson 
said.

She said she was spurred 
to act after reading a news 
article that said suicide at-
tempts among youth had in-
creased during the pandemic.

“That’s my line in the 
sand. We are taking care of 
the children now.”

Davidson is a mother of 
four and two of her younger 
children are now getting 
their education at the Virgil 
pod.

Her four-year-old daughter 
“has never been to a real 
school,” she said.

Once pandemic restrictions 
began affecting schools, “I 
pulled my kids out immedi-
ately. I didn’t agree with the 
mask mandates.”

One parent said mask-
ing was potentially more 
harmful to students than 
beneficial.

The region’s chief medical 
officer disputed that.

“I have seen no science 
that would back up that. All 
the studies looking at wear-
ing masks, including chil-
dren, have generally found it 
to prevent infection of CO-
VID-19 without really any 
kind of significant harms,” 
Dr. Mustafa Hirji said.

McCourt said the final 
straw in her frustration with 
the environment created for 
children during the pandem-
ic came when her daughter 
got sick.

“One day she caught a cold 
and she didn’t want to come 
near me,” McCourt said.

“I was like, ‘What’s 
wrong?’ And she said, ‘I’m 
afraid if I come near you I’m 
going to kill you.’ And that’s 
when I was like, ‘Something 
needs to change.’”

“The traumas that these 
kids have been put through 
and their families have been 
put through during these last 
two years — we’re trying to 
fix it.”

“Society is creating a 
generation of victims, right?” 
Davidson said.

On Monday, the learn-
ing pod was full of adult 
volunteers who wanted to 
lend their time and skills. 
Davidson said at least one of 
every child’s parents has vol-
unteered and they regularly 
have about 15 volunteers in 
the building.

There could be as many as 
60 people split between two 
classrooms in the school on a 
weekday. None of them wore 
masks or adhered to physical 
distancing guidelines when a 
reporter visited.

Davidson said there are no 

policies to govern learning 
pods and the program did not 
need to apply for a licence or 
interact with the provincial 
or federal governments at all 
in order to operate.

“There’s absolutely zero 
policy on this and they’re all 
over the country,” she said.

“There’s absolutely noth-
ing stopping anybody (from 
operating a pod). They’d 
have to create a policy.”

“If they try to shut us 
down, everybody’s just going 
to say, ‘No. Not possible,’” 
she said.

Current provincial lock-
down regulations state there 
can be no indoor social 
gatherings of more than five 
people. The pod has some 
60 people, unmasked and un-
distanced, split between two 
rooms every day.

But McCourt said Niaga-
ra’s public health department 
inspected the pod. “They 
were literally just like, ‘OK, 
great,’ and left.”

On Tuesday, public health 
spokesperson Alexandra 
Rankin said the agency has 
no records of an inspection 
of the facility taking place.

She also said she knows 
of no reason why a learning 
pod would be exempt from 
public health orders regard-
ing gathering limits.

Davidson said members of 
Ontario’s trucking industry 
reached out to her and of-
fered support if a governing 
body tries to close the pod.

“They said if anybody tries 
to shut us down they will be 
here,” she said.

“They’ll back us. If, for 
any reason, we need them, 
they’re here,” McCourt said.

“Nobody’s going to mess 
with us,” Davidson added, 
drawing a laugh from Mc-
Court.

McCourt said the learn-
ing pod doesn’t discriminate 
between families who do and 
don’t wish to follow CO-
VID-19 safety regulations. 
She said all are welcome, 
even kids who want to wear 
masks to class.

Despite the political 
undertones, McCourt 
stressed that the pod is “not 
a facility that is involved 
in politics. We are not anti-
government, anti-mask, 

anti-mandates or anything 
like that. We are a group of 
families who are worried 
about the mental health of 
our children.”

For some of the parents 
and the founders themselves, 
the pandemic was just 
another issue that created a 
wedge between them and a 
school system in which they 
say they had lost faith.

Several parents said they 
had issues with the insti-
tutionalized, non-personal 
style of traditional schooling.

“I found that the educa-
tion system suppressed the 
ability for (my children) to 
truly express themselves,” 
said parent and volunteer 
Lyndsey Bailey.

“Not everybody can be 
treated the same and I feel 
that education is exactly the 
same.”

With a rough ratio of one 
volunteer instructor for every 
five students, Bailey said her 
children are getting a more 
hands-on education at the 
learning pod.

“Being able to be fully 
immersed and involved with 
their education and to take 
a bit of control into my own 
hands gives me a sense of 
comfort,” she said.

McCourt said public 
frustration around pandemic 
regulations enabled the idea 
to grow.

“It gave us a voice. It 
strengthened us,” she said.

“I think COVID really 
pushed a lot of people to dig 
down deep inside and find 
the true meaning of what it 
is (sic).”

McCourt and Davidson 
said starting their operation 
in Virgil is just the begin-
ning for the Niagara Alterna-
tive Learning Alliance. They 

hope to open learning pods 
across the region.

Davidson said the public 
has been trying to help make 
that happen.

“People have been offering 
us schools in Smithville, 
Ridgeway. We have parents 
who drive here from Tillson-
burg,” she said.

She said the learning 
pod has received some 200 
emails from parents who 
want to enrol their students 
but no more can be taken on 
due to limited space.

Davidson is waiting to 
find out if she can rent more 
rooms at the Virgil school to 
expand the pod.

Davidson used to run a 
restaurant in St. Catharines, 
but said it closed recently 
for reasons other than the 
pandemic. McCourt owned a 
spa in St. Catharines but did 
not find the work fulfilling, 
she said.

The two said they had 
previously talked about 
opening a learning pod but 
laughed off the idea. When 
McCourt saw space for rent 
in the old Virgil school last 
fall after closing her spa, she 
knew immediately what she 
wanted to do, she said.

McCourt said she has nev-
er had a job as rewarding as 
running the learning pod and 
that she wakes up excited to 
get to work everyday.

The pod is also aimed to 
be affordable. Davidson says 
there is no strict cost and 
parents are asked to pay what 
they can.

The kids are split into two 
groups, ages four to six and 
seven to 13, Davidson said.

One of the volunteers is 
Audrey Bailey, Lyndsey’s 
sister, who said she previ-
ously worked for an English 

children’s daycare in Chile.
She said children are eval-

uated in one-on-one meet-
ings so the volunteers can 
understand their educational 
level and build a curriculum 
around each students’ needs.

The school also plans to 
stress teaching “practical” 
skills, such as sewing and 
changing a tire, McCourt 
said.

“We’re trying to bring that 
back to the education system 
for children and teach them 
basics,” she said.

“We call it special skills 
development.”

Davidson cited an ex-
ample.

“Remember how every-
body was freaking out about 
ivermectin (a drug approved 
in Canada to treat parasitic 
infections) Like, ‘Oh my 
gosh, we’ve got to get this 
medication,’” Davidson said.

“Calm down. Calm down. 
It’s just a parasite cleanse. 
You can do this at home.”

Davidson said she recom-
mends pumpkin seeds as an 
alternative to taking iver-
mectin.

Hirji said anyone con-
cerned about a parasitic in-
fection should consult their 
doctor.

One volunteer teacher, 
Mike, who did not want to 
give The Lake Report his 
last name because he works 
for the District School Board 
of Niagara, said he loved the 
energy of the learning pod.

“I am a teacher. I’m just 
volunteering here. It’s a great 
spot,” he said.

Mike said he is teaching 
the kids holistic character-
building lessons and poetry.

McCourt said Mike 
reached out to her and asked 
to get involved.

School says public health 
approved operation, but 
agency has no record of it

Lori Davidson and Monica McCourt, founders of Niagara Alternative Learning Alliance, say 
they have created a “bubble community” and are not violating COVID rules. EVAN SAUNDERS
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Niagara’s acting medi-
cal officer of health says a 
learning pod in Virgil needs 
to be classified to determine 
exactly what rules apply to 
it, noting some child care 
and schooling facilities have 
different COVID protocols 
to follow than others.

But Dr. Mustafa Hirji said 
there will be regulations.

“There’s unfortunately no 
opportunity to be some-
thing that operates without 
any sort of rules right now. 
Whatever it is, there’s going 
to be some sort of set of 
rules. It’s just a matter of 
how do they classify them-
selves and how do we think 
they should be (classified),” 

Hirji said in an interview 
Wednesday.

“Whenever you have 
people who are coming 
together in an indoor space, 
that is a risk of COVID-19 
spreading and we need to 
have protocols in place to 
limit that,” he said.

Hirji said he is sympa-

thetic to claims the pod 
was set up to provide more 
reliable schooling amid 
COVID-19 closures.

“I think there is evidence 
to support that children 
really did suffer with the 
closure of schools and the 
disruption of their ability to 
get that education.”

“We just need to make 
sure it’s done in a way that 
is going to protect those 
children and in line with the 
current provincial law.”

Hirji said the pod should 
have consulted with the 
Region of Niagara before 
opening its doors.

“Our advice is always, if 
you are starting any kind 
of operation in Niagara, 
it’s good to speak with us 
in public health to get our 
advice and speak to your 
local bylaw office to make 
sure you have everything in 
place,” he said.

MORE COVERAGE
A parent with a child at 

the Niagara Alternative 
Learning Alliance says she 
fears COVID protocols will 
cause ‘lifelong trauma’ for 
children. Page 4

Niagara’s top doc says regulations are a must

Learning pod a ‘unique situation,’ ministry says

Students at the school learn about plants. EVAN SAUNDERS
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The status of the parent-
led learning pod operating 
out of the old Virgil public 
school is unclear but the 
Ministry of Education sug-
gests the pod should be con-
sidered a private school.

However, the ministry 
says the operators’ claims of 
homeschooling complicate 
the issue.

“This one will end up 
being a very unique situa-
tion,” Caitlin Clark, media 
relations manager for Educa-
tion Minister Stephen Lecce, 
said in an interview.

Clark previously suggest-
ed the learning pod should 
be considered a private 
school due to the large num-
ber of students and location 
it operates out of.

But Monica McCourt, 
one of the pod’s founders, 
claimed all of the children 
involved have handed in let-
ters of homeschooling to the 
Ministry of Education. 

“It seems, obviously, that 
they’re trying to rig the sys-
tem. This is very hairy, what 
they’re trying to do here,” 
Clark said.

If a student is registered 
for homeschooling they are 
“ultimately delivered entirely 
independent of the Ministry 
of Education,” she said.

But Clark said the facility 
sounds more akin to a pri-

vate school than a home-
schooling operation.

“Fifty kids congregating 
in a building — that’s not 
homeschooling, that’s pri-
vate schooling,” she said.

But Clark was not entirely 
sure about the status of the 
Niagara Alternative Learn-
ing Alliance and said an 
investigation will take place.

“The ministry is definitely 
going to look into this to 
determine if it constitutes a 
private school for the pur-
poses of the Education Act,” 
she said.

Clark noted that learning 
pods have been popping up 
and operating during the 
pandemic and been in viola-
tion of public health orders.

“Ultimately, it came down 
to public health enforcement 
to shut them down.”

Clark said a private school 
is defined as an institution 
that provides instruction 
during school hours to more 
than five school-age children 
on any elementary or sec-
ondary school subject.

Private schools operating 
for the first time in Ontario 
must submit a notice of in-
tention to operate and pass 
an inspection, she said.

Clark said the ministry 
has received no application 
for the learning pod.

Learning pods have 
been around for several 
years. Many of them appear 
to be used to supplement the 
instruction children receive 

in regular or virtual publicly 
run schools.

Landlord Lloyd Redekopp 
said McCourt and co-found-
er Lori Davidson told him 
their learning pod is exempt 
from capacity restrictions 
put in place by the provin-
cial government.

And when it comes to 
enforcement of capacity 
restrictions under provincial 
orders, that is up to local 
bylaw officials, said Niagara 
public health spokesperson 
Alexandra Rankin.

On Monday, Davidson 
said town bylaw officers had 
“come and gone” and done 
nothing.

But an investigation into 
the pod was confirmed by 
the Town of Niagara-on-the-
Lake on Tuesday.

Lord Mayor Betty Disero 
said she did not know what 
regulations learning pods 
were subject to. “I just hope 
no one gets sick,” she said.

However, she said 
Niagara-on-the-Lake bylaw 
enforcement officers were 
investigating the learning 
pod and will “do what is re-
quired or necessary to bring 
people into compliance if 
they’re not.” 

“I have confidence that 
our bylaw officers are doing 
whatever actions are neces-
sary to keep people safe,” 
she said.

“There’s no way that the 
town would be condoning 
or accepting things that are 

contrary to provincial regu-
lation. We can’t, we won’t,” 
Disero said.

“These regulations are put 
in place to protect the health 
of the public and as much 
as some people don’t like 
what’s going on, they should 
be complying.”

Redekopp said his only 
rule for the tenants was that 
they abide by provincial and 
municipal regulations.

He said he has not re-
ceived any complaints from 
other tenants in the building.

The Bikes for Farmwork-
ers organization rents the 
basement of the old Virgil 
public school.

Member Terry Weiner 
said his group strictly 
adheres to masking and 
physical distancing, and no 
one from the learning pod 
would be allowed into the 
basement without wearing 
a mask.

But he said he was not 
overly concerned with the 
learning pod, since Bikes for 
Farmworkers is completely 
isolated from the rest of the 
school.

In an email to The Lake 
Report, a representative of 
the learning pod said the 
organization does not have 
a “vaccination policy in 
place and it is not something 
we discuss with people as 
we believe it is a personal 
choice and that people’s 
medical information should 
remain private.”
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Richard Harley
The Lake Report

Lake Report reader Susan 
Pohorly inquired this week 
about snow removal around 
parking meters.

“We took a slow drive 
around our Niagara today 
and noticed many fire 
hydrants were barely visible 
or long stretches of nothing. 
There were however many 
that residents had dug out. 
Who’s responsible?” she 
wrote.

“It would be a shame if 
a fire happened in an area 
where the hydrant could not 
be located. I know where 
ours is and that it is fully 
visible and accessible.”

Adam Allcock, man-
ager of public works for 
the Town of Niagara-on-
the-Lake, said the town 
is responsible for clearing 
hydrants.

“As a function and 
responsibility of the town’s 
winter control measures, op-
erations staff clear around 

parking meters when 
performing cleanup after a 
snowfall,” he said.

However, the town’s web-
site does remind residents to 
keep hydrants clear, too.

“Keep fire hydrants 
clear and accessible as in 
the event of a fire, gaining 
access could be critical,” 
the town’s website snow 
removal page reads.

So, while not a legal 
responsibility, it doesn’t hurt 
to lend and hand — it might 
help save a life.

Richard Harley
The Lake Report

Niagara-on-the-Lake resi-
dent and ovarian cancer 
survivor Elise Gasbarrino 
is inviting people to attend 
a virtual online fundraiser for 
Pink Pearl — an organiza-
tion she started to help young 
women who have cancer cope 
with their diagnoses.

Services range from 
scholarships, to overnight 
retreats, to one-on-one 
counselling with a social 
worker, Gasbarrino said.

While the event is nor-
mally held in person, she 
said pandemic limitations 
are a bit of a blessing, in 
that now anyone, anywhere 
can attend the fundraising 
event.

The event is Thursday, 
Feb. 3, at 7 p.m. and will 
feature stories from Pink 
Pearl participants as well as 
a silent auction with prizes 
like Muskoka getaways, 
home decor items and wine 
experiences.

Anyone who wishes to 
join in can register for the 
event at: 
trellis.org/blackwhite2022

YOU ASK, WE ANSWER 
Who’s responsible for clearing 

snow around fire hydrants?

Pink Pearl fundraiser will support 
young women coping with cancer

Parent says she fears COVID restrictions will cause ‘lifelong trauma’
Evan Saunders 
Local Journalism Initiative
The Lake Report

Sara Chojnicki, a parent 
volunteer with a child at-
tending the Virgil “learning 
pod,” said she chose the 
alternative school because it 
relieves children from pan-
demic restrictions that could 
cause “lifelong trauma.”

Chojnicki said she tried to 
get her six-year-old daugh-
ter exempt from wearing a 
mask in school.

“I don’t really agree with 
the risks outweighing the 
benefits of what a mask 
would do for a child,” she 
said in an interview at the 
school.

Niagara’s top doctor said 
he has seen no scientific evi-
dence that masks are more 
harmful than beneficial for 
children.

“Most children are able to 
tolerate masks. Obviously 

it’s not the most fun thing 
to do but children have been 
able to continue wearing 
them and successfully been 
in school for the last 18 
months,” Dr. Mustafa Hirji 
said in an interview.

He noted exemptions 
should be granted where 
warranted.

“It’s a core part of their 
development to be able to 

see people’s faces, to social-
ize,” Chojnicki said.

She said the Niagara Cath-
olic District School Board 
said her daughter would be 
isolated from the rest of the 
kids if she was approved for 
a mask exemption.

“Just the thought that 
they would segregate a 
six-year-old child, the 
trauma that would cause 

her … absolutely disgust-
ing,” she said.

“These are the hands that 
my children are sitting in 
right now. These people are 
the ones saying, ‘This is OK 
behaviour, that we’re going 
to do this to your child.’ 
And that was it for me. She 
was never going to be in 
that school board again.”

In an email, Catholic 
school board spokesperson 
Jennifer Pellegrini said, 
“Determining the ap-
propriate accommodation 
for a student who cannot 
wear a face mask due to 
a disability requires an 
assessment of the student’s 
needs, balanced with the 
need for school safety 
requirements.”

“Staff make every ef-
fort to work with students 
throughout this process and 
the decision to recommend 
remote learning for those 
students who are unable to 

wear a mask is considered a 
last option.”

Chojnicki said education 
professionals are not putting 
children first.

“The social distancing 
thing was a really, really big 
issue for me as well. I feel 
that the educators are put-
ting their fears ahead of the 
children’s needs.”

But the 40-year-old 
said she is not a COVID 
denier. She said her whole 
family had COVID-19 
and the experience helped 
her decide the virus isn’t 
entirely the health threat it 
is made out to be.

She said she weighed 
“the benefits with the risks 
and I just don’t feel like 
it’s a safe place anymore 
in the schools (because of 
pandemic restrictions).” 

Chojnicki is a dental 
hygienist in Welland but 
volunteers at the Niagara 
Alternative Learning Alli-

ance pod almost every day.
“I really want to be here, 

my kids want to be here. 
It’s not work, it’s a labour of 
love,” she said.

Another mother and 
volunteer, Sandy Craig, said 
her son’s loss of education 
due to school closings mo-
tivated her to find a reliable 
alternative.

“It turns out that (my 
son’s) entire Grade 5 class is 
two years behind (on their 
education),” Craig said in 
an interview at the Virgil 
school.

The “online learning 
thing they’ve been doing for 
the last two years has been 
a complete waste of time. 
He wasn’t adjusting well,” 
she said.

Craig said she is very 
happy with the learning pod 
and volunteers because “I 
want to be a part of it and I 
might not be a teacher but I 
can teach things.”

Sara Chojnicki, Niagara Alternative Learning Alliance 
volunteer and mother of a pod student. EVAN SAUNDERS
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makes no sense and does 
not confirm with any best 
practices” Zalepa told The 
Lake Report in an email.

The Region of Niagara’s 
plan to build a roundabout 
at the intersection of Four 
Mile Creek and York Roads 
doesn’t sit well with Doro-
thy Walker, a local historian 
and founder of the Friends 
of St. Davids.  

“We come from Eng-
land and usually they’ll put 
a roundabout in an area 
that bypasses a village so it 
keeps the village unique,” 
she said in an interview.

Walker, who wrote “A 
Village in the Shadows 
(a history of St. Davids),” 
worries the character of the 
historical village will be ir-
revocably altered by turning 
its most famous intersection 
and centre of town, known 
as the “Four Corners,” into 
a roundabout.

She said it isn’t just colo-
nial history that is preserved 
in the intersection. The 
intersection was where two 
Indigenous trails met before 
Europeans even arrived.

Paul Harber, proprietor 
of Ravine Estate Winery, 
agrees.

“It’s the heart of (St. 
Davids). What’s incredible 
is York Road and Four Mile 
Creek Road were already in 
existence before the settlers 
came here. Those are two 
major First Nation trad-
ing routes. And we’re just 
throwing that out,” Harber 
said.

“When it’s gone it can’t 
ever come back,” he said.

Harber and Walker said 
the best solution would be 
for the region to focus on 
routing traffic around the 
village centre.

But Zalepa said there is 
a possible alternate path 
somewhere down the line. 
Harber and Walker both 
suggested traffic be rerouted 
to Concession 6 Road, a 
municipal road.

Zalepa said he has been 
advocating for Concession 6 
to be uploaded as a regional 
road and it was a great 
example of a long-term 
strategy for dealing with 
traffic in the area.

But the road is not up to 
regional standards and such 
a move is not happening 
anytime soon, he said.

“There would be some 
steps necessary. Including 
The Town would have to 
begin the process if council 
was willing to bring the 
road up to adequate stan-
dard,” he said.

He also said he would 
only support the change if 
the Mewburn Rd. connec-
tion into Niagara Falls was 
included.

Zalepa said such consid-
erations would be part of 
discussions for a transporta-
tion master plan between 
the Town of Niagara-on-the-
Lake and the region.

“I think an alternative 
road in and around the town 
would be important for the 
future,” Zalepa said during 
an interview at the end of 
October.

Concession 6 Road, an 
alternate route from NOTL 
to Niagara Falls, was only 
reopened to traffic about 

two years ago after being 
closed for about a decade 
until repairs were made to 
the Mewburn Bridge.

“The key to transportation 
changes and road changes 
is to make sure you’re not 
making a bad decision or 
a knee-jerk decision. It 
requires the staff to compile 
a list of all the accidents 
and what the reasons were,” 
Zalepa said.

Zalepa said all trans-
portation decisions come 
from recommendations by 
outside consultants who are 
experts in the field and it is 
important for councillors to 
wait for their reports before 
making any major changes 
to an area.

He said the region favours 
the roundabout solution in 
St. Davids because it comes 
from the recommendation 
of experts.

But residents like Harber 
and Walker want a more 
balanced solution that 
maintains the character of 
the village.

“I don’t see how a round-
about negatively impacts 
that village atmosphere,” 
Zalepa said.

Dorothy Walker’s hus-
band, Greg, a former aero-
nautical engineer with the 
Royal Air Force and found-
ing member of the Friends 
of St. Davids, is strongly in 
favour of the roundabout.

He listed a myriad of 
reasons, such as costing less 
to maintain over time, being 
more aesthetically pleasing 
than a traffic light, proven 
as a safer traffic solution 
and reducing congestion and 
noise pollution in the area.

But Greg Walker said 
his support hangs on two 
stipulations.

The first is that businesses 
be considered in the design 
and do not have customer 
access impeded by the 
roundabout.

The second is the round-
about be designed with the 
safety of pedestrians as one 
of its main objectives.

Walker, who has a 
visual impairment, said he 
is concerned for his own 
and other people’s safety 
crossing the roundabout. He 
wants the region to consider 
the installation of flash-
ing lights for a  pedestrian 
crosswalk.

“Please, please, please 
put those in because we’ve 
got children here and we’ve 
got people like me trying to 
cross that intersection,” he 
said in an interview.

“If it’s properly designed 
with safety in mind for 
pedestrians, I think it is 
perfectly, perfectly safe.”

He disagreed with the 
argument that the character 
of the intersection would be 
irreparably changed, saying 
that fundamentally, it will 
still be an intersection of the 
two historic roads.

“I think it will enhance 
the intersection,” he said.

But one thing stands, 
some people are worried St. 
Davids will not be St. Da-
vids if the change happens.

“It’s gonna be sad. I mean, 
who’s going to remember St. 
Davids?” Dorothy Walker 
asked.

NEXT: Another small 
Niagara town’s experience 
with roundabouts.

Residents want traffic routed around St. Davids
Greg Walker is a vocal supporter of the roundabout in St. Davids, saying it might even improve the intersection’s 
character from an aesthetic point of view. His wife Dorothy has a different opinion. EVAN SAUNDERS
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It is shocking to learn 
of an unregulated, pri-
vate “alternative learning” 
pod school operating in 
our community, flying 
in the face of COVID 
protocols.

As we reported in great 
detail this week, the 
school, called the Niagara 
Alternative Learning Al-
liance, located in the old 
Virgil public school, is 
hosting as many as 50 un-
masked students who are 
not physically distanced.

Add to that as many as 
15 unmasked volunteers 
and parents, most of whom 
don’t seem to have any for-
mal teaching credentials.

And the school says it 
has no vaccination policy 
in effect and, under the 
guise of privacy, won’t 
comment on it.

It’s frightening, and one 
is left to assume the major-
ity of students and parent 
volunteers are likely not 
vaccinated, given the focus 
of the school’s owners, 
which seems to mainly be 
a protest against safety, ra-
tionality and public health 
measures.

We question how this un-
regulated group could be 
legally allowed to operate 
given the provincial rules 
and pandemic protocols 
in effect. Both Niagara’s 
public health department 
and the Ministry of Educa-

tion could not provide 
firm answers to numer-
ous questions from The 
Lake Report on whether 
the school is contravening 
COVID laws — pending 
further investigation.

The co-owner, Lori 
Davidson, proudly 
states there is no regu-
lation required to start 
a learning pod — not 
something you typically 
hear legitimate educators 
boasting about. Pods are 
not illegal, but society 
has special rules during a 
pandemic.

Davidson also made some 
unscientific statements 
such as touting pumpkin 
seeds as an alternative to 
ivermectin (a controver-
sial remedy) and claiming 
masks do more harm than 
good to children.

We understand every-
one’s frustration with two 
years of COVID and ongo-
ing public health measures. 
But they work and save 
lives.

The situation with this 
learning pod raises serious 
questions about whether 
parents and volunteers who 
deny sound science should 
be allowed to teach chil-
dren in a learning setting.

In our view, they abso-
lutely should not. At home 
is one thing, but being an 
educator is a sacred re-
sponsibility and should be 
reserved for those who can 
understand basic data.

This pod group is an 

insult to the teachers who 
take years of schooling to 
be able to properly teach a 
sound curriculum.

And it’s a public health 
hazard.

We wonder if landlord 
Lloyd Redekopp will take 
steps to remove this school 
from his building — a 
place that’s familiar with 
anti-maskers and conspir-
acy theorists, as a former 
tenant operated maskless 
art classes in the school.

We also wonder where 
public health officials and 
the town’s bylaw officers 
have been during all of 
this as it appears they only 
started to take the issue 
seriously after inquiries by 
The Lake Report.

Public health has passed 
the buck and said the town 
is responsible for enforcing 
mandated COVID restric-
tions. We hope to see swift 
and firm action against this 
school if it is found to be 
violating the law.

How is it safe, fair or 
legal, when legiti-
mate schools have to abide 
by the province’s rules?

Unmasked people, pos-
sibly unvaccinated, gather-
ing in a building and po-
tentially spreading COVID 
present a risk to everyone.

They increase their 
chances of becoming in-
fected and passing it on 
through community spread 
outside the school.

Because the vaccine 
(like all vaccines) is 

not 100 per cent effec-
tive, these actions put 
NOTL’s largely senior 
population at risk (e.g. A 
“pod” school parent gets 
it, goes to the store, gives 
it to Mrs. Jones, who falls 
seriously ill and maybe 
even dies).

And not just that, but 
what if one of these 
parents or students unnec-
essarily develops severe 
symptoms and needs an 
ICU bed? Then that’s a bed 
that’s no longer available 
for another Niagara resi-
dent, who followed the 
rules, but might require it. 

Viruses also mutate 
more easily in the un-
vaxxed, who remain conta-
gious longer. More reasons 
why public health mea-
sures need to be followed.

The town has been tout-
ing COVID safety since 
March 2020 and it is time 
for Lord Mayor Betty 
Disero to make a strong 
statement in the interest 
of public health and in 
keeping with the town’s 
position regarding COVID 
safety.

It’s time for public health 
to shut this place down.

It’s time for those 
students to be subject to 
a proper, safe learning en-
vironment with legitimate, 
trained educators.

And it’s time to stop 
unscientific rhetoric from 
being spread in our com-
munity.

editor@niagaranow.com

NOTL photographer Janice 
White captured this photo 
of a fox romping around 
near the Commons during a 
snowy walk. 
Calling all NOTL 
photographers: send us 
some of your interesting, 
evocative, quirky images 
of life around town and 
we’ll consider them for 
this space on our editorial 
page. Email images (1 
MB or more) to editor@
niagaranow.com.

Editorial

Sly as  
a fox



Page 7

Have an opinion you 
want heard?
Send a letter to the editor to 
editor@niagaranow.com

January 27, 2022

OPINION

Old Town residents’ 
opposition to development 
is sheer NIMBYism

Snow plows don’t need to fill in our driveways

Dear editor:
Like most citizens of 

Niagara-on-the-Lake, I tend 
to read the newspaper and 
chuckle at the ridiculous 
comments and opinions that 
abound in the Old Town.

Of late however, the 
hysterical and ludicrous 
comments around proposed 
developments have me 
wondering where the adults 
have gone.

The evil developers are 
now “aliens” and “malig-
nant.” Further stoking the 
idiotic level of discourse 
is Lord Mayor Betty Di-
sero with her well-planted 
question about “opening the 
floodgates.”

I get it: the mayor and 
councillors work for those 
who fund their elections. 
However, NOTL is not sup-
posed to be a gated commu-
nity for the wealthy, run by 
the wealthy.

In this case the gates are 
in fact a series of regula-
tions designed to keep the 
grubby middle class away 
from our local elites.

Look at the various com-
ments over the last few 
years: Developments like 
the one SORE opposes are 
better suited to Virgil or 
as one woman opined, she 
could not understand how 
people could live in the ugly 
Cannery development.

Even more outrageous, 
one writer suggested 
there need be no density in 
Old Town because we were 
going to shove that stuff out 
to Glendale.

A lot of talk is about 

protecting the “character” of 
Old Town. What character 
is that if not an arrogant and 
entitled enclave  of exclusiv-
ity for the wealthy?

Where is the mayor’s plan 
for affordable housing or 
are all Old Town working-
class folks expected to catch 
the bus out of the area after 
their shift?

The town brags of its 
inclusivity, however, that 
never extends to economic 
factors. Imagine a town that 
had affordable rental apart-
ments, housing for middle-
class families and was ac-
cepting of people of varying 
levels of income.

So to all those who 
proudly proclaim there is no 
NIMBYism, I say you are 
being delusional as well as 
excessively entitled.

NIMBY is exactly what 
this is. I also understand it 
will not change unless the 
province or federal gov-
ernment grow the spine to 
force an end to economic 
segregation.

As for changing the 
character in the Old Town, 
I can only hope one day 
the area will welcome 
back farm labourers, store 
clerks, town workers and 
their families.

It certainly won’t happen 
with this council and these 
self-appointed protectors of 
the Old Town character.

So, lord mayor, where is 
the plan for affordable hous-
ing in the Old Town?

Respectfully,
Mike Macdonald

NOTL

Dear editor:
This issue has no doubt 

been raised before. We have 
an aging population, a lot of 
us in our 70s who find it in-
creasingly difficult to shovel 
windrows (ridges of snow) 
thrown on the entrance of 
our driveways by regional 
and town snow removal 
equipment.

Some of us have health 
issues which prevent us from 
doing strenuous activities 
leading to back issues and 
more.

There have been sugges-
tions from Town of Niagara-
on-the-Lake officials that 
people can hire contrac-
tors to clear windrows, but 
that assumes everyone has 
the means to do so. We also 
have a lot of women living 
alone in this town.

There is equipment avail-
able that has gates/flippers 
to trap the snow, preventing 
it from being dumped on 
driveway entrances.

If the snow removal au-
thorities don’t have and can’t 
afford this kind of equip-
ment because of priorities 
perhaps they could send 
front-end loader operators 
to help residents living on 
regional roads and in town.

This is what was done 
in Winnipeg when I lived 
there and where it is still 
the practice. This could be 
an alternative to sending 
out employees with snow 
removal equipment that in-
cessantly throws snow on the 
driveways where residents 
are trying to clear their 
entrances.

I saw a woman throwing 
her hands in the air when 
a plow shoved the snow 
back on her entrance. I also 
observed an octogenarian 
helping a septuagenarian 
friend living alone clearing 
the entrance of her driveway.

An alternative would be a 
user-pay windrow program 
offered by some municipali-

ties, such as Oakville. The fee 
there is about $100 a year.

Parts of the GTA, includ-
ing Etobicoke, North York, 
Scarborough and areas of 
Toronto and East York also 
have snow removal alterna-
tives. They are the envy of 
other GTA where windrow 
services are not offered.

This may be the case 
of comparing apples and 
oranges but different means 
should be investigated by 
snow removal planners in 
NOTL and Niagara Region.

This past week, in reply to 
an email Lord Mayor Betty 
Disero questioned whether 
the amount of snow that fell 
(about 50 centimetres in 
some areas between Jan. 16 
and 17), would benefit 
from windrow elimination 
techniques. They worked on 
the street in Toronto where I 
lived from 2007 to 2011 be-
fore I became a ‘’NOTLer.’’

The mayor followed up 
with an email from Bruce 

Zvaniga, Niagara Region’s 
commissioner of public 
works.

His response to “drive-
way plow gates’’ was that 
the emphasis after a storm 
is on clearing roads quickly 
(sometimes with multiple 
passes). By the time roads 
are done, “many people have 
cleared their own driveways 
before the crews can come 
back and use the gated plow 
approach.’’

He added that plow gates/
flippers add to the me-
chanical complexity of the 
plow and therefore tend 
to increase maintenance 
requirements and damage 
susceptibility.

At this point, Zvaniga said 
he can’t advocate for an 
additional tax increase for 
the few big winter storms we 
endure but he did say climate 
change and technological 
advances could change that.

Gilbert Comeault
NOTL

Warning:  The follow-
ing contains graphic 
language and disturbing 
thoughts. Anyone who gets 
queasy at the thought of 
blood, shattered bones and 
even death, should not read 
further.

Ross Robinson
Special to The Lake Report

Full disclosure: I have no 
right to preach or pon-
tificate. I have done lots 
of dumb things during my 
somewhat adventurous life, 
but I have never intentional-
ly put my life in danger. Or 
anyone else’s life.  

Another pedestrian killed 
in our quiet village? It’s not 
“if,” it’s when!”

I am done being subtle, 
beating around the bush. I 
witness totally preventable 
dangerous situations on our 
roadways, several times 
each week. Totally, 100 per 
cent preventable.

 I am done cajoling, done 
being polite, done suggest-
ing.

Let me be blunt and 
at the same time touchy 
feely. With very few excep-
tions, I love NOTLers, and 
always love living in our 
wee paradise. Even with a 

heavy dusting of snow, it’s 
sure purdy and pleasant. 

I do not want to kill any-
one while driving around, 
so I almost always pay at-
tention to the road in front 
of me.

Some months ago, The 
Lake Report published a 
totally black “picture” I 
submitted. The caption 
underneath read, approxi-
mately, “Two unidentified 
and almost invisible people 
walk their dog on a Chau-
tauqua street, enjoying a 
dark and quiet evening with 
Fido.”

Please, neighbours, wear 
light-coloured clothes and/

or reflective vests.
As a former long-distance 

runner, now a short-distance 
plodder (right, left, right, 
left), I almost always wear 
light-coloured running gear 
and run against traffic, care-
ful to be well over on the 
shoulder.

At least this way, I can 
see possible danger and 
take evasive action. After 
this Christmas, I also have 
a toque with a battery-pow-
ered light to be even more 
visible to drivers. What a 
great gift, eh?

I have run thousands of 
miles, many marathons and 
along some of the most 
beautiful trails, beaches and 
byways in the world. Not 
one step with music or “the 
news” in my ears. 

My failing sense of hear-
ing is a good thing and the 
sounds of nature are God-
given. Please, no earphones 
or earbuds, or whatever they 
are called.

Let’s ramble back now to 
preventable deaths.  Well 
over half of the people 
walking, with or without 
Fido, after dark, on a clear 
or dark night, wear dark 
outerwear. Either black or 
navy blue. 

Very, very little reflectable 

striping or lettering, if any at 
all.  And many walk with the 
flow of traffic, trusting driv-
ers to not kill or injure them.

I almost hit someone, just 
the other day. Invisible till 
the last second.

Please give yer heads a 
shake. Think about it. Life 
is too good to end up badly 
maimed or dead just be-
cause a driver didn’t see you 
in time and couldn’t swerve.

Thirty-seven years ago, I 
bought the 43 members of 
the St. Catharines Running 
Club a reflective Uniglobe 
Travel 10-inch circular logo, 
which they all put on the 
back of their windbreakers.

Even with that added 
safety precaution, several 
club members were injured 
by cars or trucks. One was 
killed.

Thank you for your pa-
tience, but this Ramble con-
tains a very serious re-
quest. Be more visible. Wear 
light-coloured clothing, 
wear a reflective safety 
vest. How about a blinking 
light, front and back. Please, 
let’s help each other.

P.S. After 22 months of 
COVID, I am still con-
fused. Is a positive test 
negative news? Is a negative 
test good news? Just askin’.

The effervescent Helen 
got hit by a car in front of 
the Pillar and Post three 
years ago, and spent four 
months housebound with 
her left leg in a big cast. 
That Christmas, her bright 
children gave her what she 
calls “the perfect gift.”

Walkers, please wear visible clothing
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Evan Harlond just didn’t 
want to stop skating when 
arenas and hockey shut 
down during the pandemic.

For the 16-year-old AAA 
hockey player, losing a year 
of time on the ice would 
have been crushing to his 
progress. He needed a place 
to practise his skills and 
be able to keep up with his 
hobby.

So, he and his father AJ 
set out to build an indoor 
hockey rink in a garage 
unit at their Virgil home on 
Concession 7.

The result is a homemade 
hockey rink and chill pad 
that any Canadian kid 
would drool over. There’s 
a large skating space, loud 
speakers, and an upstairs 
loft with couches, a fridge 
and a dart board. A teen-
ager’s dream.

The father and son built 
the rink together last year.

“He’s been playing AAA 
hockey for the better part 
of seven years,” AJ said. “It 
was his draft year last 
year and basically every-
thing shut down.”

“People were going and 
paying crazy amounts of 
money to go to these secret 
rinks in different parts of 
Ontario and stuff. And we’re 
just like, ‘We have a barn.’”

The barn had been filled 
with his father-in-law’s old 
farming equipment from 
before they sold a chunk of 
their farm land, AJ said. So 
Evan and his friends ripped 
everything out to make way 
for the rink.

This year, Evan and his 
friends rebuilt it themselves, 
after learning the ropes in 
2021.

A versatile skater who 
plays on the wing and on 

defence, he is rostered with 
the Niagara North Stars 
under-18 AAA team and 
has been a regular call-up 
with the Welland Jr. B Ca-
nadians, with whom he has 
practised all season.

Evan said it’s been nice 
to have a place to skate and 
he enjoys that it’s his own 
space.

“It’s pretty great because 

I can just kind of come out 
here whenever I’m free, 
and just after school come 
out here and I don’t have to 
wait for my parents to get 
driven somewhere and it’s 
private. I can just do my 
thing,” he said.

The whole setup was 
largely helped out by the 
popular Buy Nothing 
NOTL group on Facebook, 

AJ and Evan said. Every-
thing from the net, the 
carpets, speakers, couches 
and more were donated by 
members of the community 
through the giving group.

“We got this hockey net 
from there a couple weeks 
ago because my hockey net 
was toast from previous 
years,” Evan said. “This 
carpet here we just picked 

up a couple weeks ago as 
well.”

“Everything’s gifted,” AJ 
said.

Having an indoor rink has 
some other perks compared 
to skating outdoors, they 
say.

“We’re lucky, if there’s in-
clement weather that comes 
in with heavy snow, we’re 
not stuck in here wasting 

hours shovelling,” AJ said.
“And there’s no wind,” 

Evan added.
To resurface the ice they 

had to get creative, as 
there isn’t much room for a 
Zamboni.

“We just use a cooler and 
we put a little towel in the 
back and hot water and pull 
it up and down,” Evan said.

The whole place has an 
“arena” feel to it, with metal 
walls.

The rink has even gar-
nered some internet fame, 
with famous Canadian 
YouTube channel NELK 
featuring it in a video. 

AJ said it’s too bad there 
are ongoing restrictions on 
gathering, because he’d like 
to open the rink up for other 
people to use.

“I’ve thought about doing 
something for the commu-
nity. You see some of these 
parents reaching out and 
you feel so empathetic be-
cause it’s like year two now 
where little Johnny hasn’t 
been able to celebrate his 
birthday and he’s a hockey 
player and his team shut 
down,” he said.

“I’d love to be able to just 
say, ‘Come on in and have 
his birthday party in here.’ “

When the climate is right 
again in the world, he might 
be offering up some skating 
sessions on the Buy Nothing 
page, to return the favour.

In the summer, Evan 
converts the rink into a 
mini-skatepark for himself 
and his friends. The walls 
of the barn are lined with 
skateboard decks.

“They built their own 
skateboard ramps and 
everything so they hangout 
here and sleep up in the 
barn in the top,” AJ said, 
clearly proud to be able to 
have something unique for 
his son to use.

Above: Father and son AJ and Evan Harlond on their homemade indoor rink. RICHARD HARLEY Bottom left: Evan uses a 
cooler to resurface the ice at the rink. SUPPLIED Bottom right: The rink is complete with an upstairs lounge. 

Indoor home hockey rink keeps AAA player on the ice
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For the Olde Angel Inn, 
it’s all about consistency, 
comfort and people.

Owner Kelly Turner says 
the real goal of the pub is 
to provide a place where 
people can come to meet 
friends for a cold pint and a 
good quality meal for a 
reasonable price.

“It’s all about people 
coming together for a good 
time,” Turner says in an 
interview at the restaurant.

Manager Greg Farr 
says, “It’s like Cheers, ‘Ev-
erybody knows your name.’” 

Just the other day, Farr 
says, he was telling a 
couple, “ ‘If you come back 
when we open up ... and 
you come in for a pint and 
sit over by the bar, within 15 
minutes you’ll have met four 
or five different people who’d 
be carrying on conversa-
tions, whether they’re locals 
or from some other place. It 
just has that aura about it.”

“And you’re gonna leave 
with a full belly and warm 
comfort,” Turner adds.

The British-style pub 
and inn was established in 
1789 and has gone through 
various names and owners, 
remaining a staple in town 
for tourists, who often come 
back and comment that the 
place hasn’t changed much 
from what they knew.

Turner took over the 
business in 2018 with her 
husband Keith and the 
business still specializes in 
English pubfare.

“We have a lot of people 
from the U.K. come in and 
they feel like they’re at 
home when they come in 
here and eat the food and 
sit in the pub,” Farr says.

The inn portion is still 
running, too, and Turner 
notes they have some “re-
ally good” specials on for 
any locals who want to do a 

stay-cation in town. They’re 
fully licenced to serve the 
rooms alcohol, she adds.

She’s also focused on 
customer service, noting 
during the pandemic the 
restaurant is offering free 
delivery to businesses in 
Old Town.

For executive chef Tim 
MacDonald, who has been 
with the restaurant on and 
off for 36 years, consistency 
is essential. He said some of 

the recipes for popular menu 
items haven’t changed since 
he’s been there.

“That’s my main thing. If 
you had steak and kidney 
36 years ago, we have the 
same steak and kidney pie. 
Tastes the same as it did 
back then,” MacDonald says.

He and sous chef Jennifer 
Madden are tasked with 
coming up with the daily 
lunch and dinner specials, 
which he said she’s mostly 

responsible for. Some of 
their popular items are cur-
ries, stir-fries, creative soup 
and sandwhich combos, 
and roast dinners.

His favourite thing on the 
menu after 36 years? The 
reuben sandwich, he says, 
without skipping a beat.

The restaurant has had to 
get creative during the pan-
demic, like so many others, 
and has switched things 
up to offer heat and serve 
meals and cocktails to-go.

“We kind of have a 
thing: we don’t say no,” 
Turner says. “If we can do it, 
we will do it.”

Since Turner took over, 
the pub has increased its 
social media presence, with 
regular postings of daily 
specials on Facebook and 

even some fun videos of 
Angel Inn ghost stories — 
the inn has long been said 
to be “haunted” by the ghost 
of Captain Swayze. Over 
the years, staff members 
have said they can feel his 
presence lingering in the 
basement.

Their slogan is a bit 
tongue-in-cheek: “Prob-
ably the greatest pub in the 
world.”

Turner laughs that the 
motto came out of a con-
versation around the table, 
where they decided they 
couldn’t just flat out claim 
to be the best, but there’s 
nothing wrong with saying 
“probably.”

“We like to have fun. It’s 
old, traditional, but we want 
to put a fun spin on it. Our 

staff are young, witty, they 
engage with customers and 
we just want to have fun,” 
she says.

“We want everybody to 
come here have a good time, 
not be miserable. We spend 
more time with each other 
than we do our own families. 
So it’s nice to have the cama-
raderie and the banter.”

She says she’s thankful 
for the ongoing support from 
residents as the pandemic 
continues and is looking for-
ward to a return to in-person 
dining Jan. 31.

Meantime, the restaurant 
is open for takeout daily. 
Why not give them a call for 
that reuben?

Find more out about the 
Angel Inn at its website, 
oldeangelinn.com.
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Angel Inn is about good times, good food
Owner Kelly Turner says they put a fun spin on traditional English pub ... ‘probably the best in the world.’

Angel Inn executive chef Tim MacDonald holds up some pub-style fish and chips, a recipe he says hasn’t changed in 36 years. RICHARD HARLEY

“ We like to have fun. It’s old, traditional, 
but we want to put a fun spin on it. Our 
staff are young, witty, they engage with 
customers and we just want to have fun.”

KELLY TURNER 
OWNER, ANGEL INN



Antipast
i

WOOD-FIRED SOURDOUGH FOCACCIA | olive oil | balsamic 7
SOUP | winter root vegetable minestrone   12 (500ml)
CAESAR SALAD | romaine | sourdough | traditional dressing  12
CALAMARI FRITTI | lemon | jimmy nardello chili aioli  19
THE GREAT BAMBINO | cured meats | cheeses | foccacia | olives  36

Pizza
THE OG | basil | sauce pomodoro | fior de latte   22
PEPPERONI | mozzarella | sauce pomodoro   22
THE RUFFINO | sausage | piacentino | cacciatore | ricotta | pomodoro  24
THE DANIELLA | roasted garlic | kale | lemon | potato | rosemary   22
THE BEATRICE | mushroom | crema di pecorino | black pepper | nduja  23

Contori
WOOD-FIRED ROOT VEGETABLES | balsamic reduction  11
BROCCOLI SPRIGARELLO | lemon | garlic | anchovie  11 
POLENTA | grass-fed butter | parmigiano  10
WOOD-OVEN ROASTED POTATOES | rosemary | preserved lemon  10

DolciCHOCOLATE PANNA COTTA | pawpaw dulce de leche   9
TIRAMISU | coffee | cocoa | mascarpone   9

Secondos
includes 2 c

ontori*

Pasta
       SPAGHETTI CARBONARA | pancetta | farm fresh egg | black pepper 28

TORTELLINI | roast chicken brodo(broth) 28
PORK RAGU A LA BOLOGNESE | rigatoni | parmigiano reggiano   28
SPAGHETTI & MEAT BALLS | tomato | basil | parmigiano  26
2lb BAKED SEAFOOD “MAC N’ CHEESE” | shrimp | scallop | lobster  38

BONE-IN PORK SCALLOPINI | lemon | caper | butter  29*
GRILLED VEAL CHOP | marsala & mushroom cream sauce   39*
“EGGPLANT PARMESAN” | marinara sauce | mozzarella | sourdough  29
WOOD-OVEN 1/2 CHICKEN “SALTIMBOCCA”| sage | lemon | proscuitto  29*

SHI TONG CHINESE
Takeout & Delivery | Tuesdays 12-8pm

242 Mary Street | 289-272-1242

Shi-Tong Cantonese Chow Mein $18
house extruded egg noodles 

beansprouts | broccoli 

Yangzhou Shrimp Fried Rice $19 
bbq pork | shrimp | peas | carrots 

scallion | farm egg

Beef & Broccoli  $24
crispy fried flat iron beef | carrot 

ginger garlic sauce | broccoli

General Tso’s Chicken $21
dried gochujang peppers 

scallion

Mama Tong Egg Rolls (2lg) $12
garlic | bean sprouts
niagara plum sauce

“Not Your Average 
Chicken Balls” (6) $14

crispy chicken lollipops 
lowrey bros

sweet & sour sauce

BBQ Pork Bao (3)  $12 
linton pork char sui

steamed sourdough bun 
pickled root cellar veg

Steamed Jasmine Rice $4

Peking Duck Bone Broth
roasted duck leg wonton

Tong’s Wood Oven Roasted Peking Duck
roast duck breast slices

crispy duck skin
tong duck sauce

steamed pancakes (6)
cucumber & scallion

Tong Stir Fried Shredded Peking Duck
water chestnut | bamboo shoot

mushroom |  fried vermicelli noodles

$69 SPECIAL PEKING DUCK DINNER 

RICE | NOODLES | STIRFRY 

APPETIZERS 

Ruffino’s
289-819-0179
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ontario’s largest independant family owned & operated bottle shop
over 400 different wines in store | retail pricing | VQA | international | NON-LCBO
open daily 12-8 | 289-272-1242 | 242 mary street NOTL
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RAVINE CAESAR  |  12  |  GF

chopped romaine hearts and curly kale, lemon wedge, parmesan 
cheese, classic caesar dressing, sourdough crouton, black pepper
+ add roasted and rubbed organic chicken breast or Kuterra salmon  |  9  |  GF

BACON AND BRUSSELS SALAD  |  14  |  GF

Lennox Farm’s shaved and roasted brussels sprouts, spinach and 
beet mix, smoked bacon vinaigrette, aged Celtic blue cheese, 
chopped almonds
+ add roasted and rubbed organic chicken breast or Kuterra salmon  |  9  |  GF

salads

main courses

ROMANA PIZZA  |  26
choice of Margherita, Cup’n’Char Pepperoni or Pierogi
+ add house-made garlic dipping sauce  |  2

RAVINE BURGER  |  20

7oz Cumbrae’s beef, Dre’s bun, American cheese, house-made kosher 
dill pickle, comeback sauce, house cut fries
+ change to gluten-free bun  |  2    /    + add extra cheese  |  1

FRIED CHICKEN SANDWICH  |  20

crispy fried organic chicken thigh, Dre’s bun, Alabama white 
sauce, bread and butter pickles, iceberg lettuce, house cut fries
+ change to gluten-free bun  |  2

BEEF SHORT RIB  |  36  |  GF   

8oz master-stock braised short rib, black garlic sauce, creamed swiss 
chard, fried brussels sprouts, buttery mashed potatoes, pickled chili
 
ROASTED KOREAN CHICKEN  |  28

organic Yorkshire Valley Farms roasted, ginger and soy marinated 1/2 
chicken, radish and daikon pickles, kimchi, gochujang, fried rice

STICKY TOFFEE PUDDING  |  10

topped with house-made miso butterscotch and vanilla whipped cream
 
BUCKWHEAT BROWNIE  |  10  |  GF / V 

fudgy buckwheat and tahini brownie, date caramel sauce, sesame tuile

dessert

FISH & CHIPS  |  FRIDAYS ONLY

sustainably caught Pacific cod, Lowrey Bros. pear cider gluten free 
batter, house cut fries, mushy peas, coleslaw, Ravine tartar sauce
1-PIECE  |  18   /   2-PIECE  |  28   /   4-PIECE  |  56

FEATURE FAMILY MEAL 

Chef’s weekly family meal, a new creation each week

10% OFF IN OUR RETAIL STORE!

Add your favorite bottle of Ravine wine or Lowrey Bros. cider! Simply 
present your takeaway receipt to receive 10% off wine, cider and all 
grocery items in our retail store.

specials

ORDER YOUR RAVINE—TO—GO TODAY!
905-262-8463  |  RAVINEVINEYARD.COM/DINING
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A global leader in 
hearing healthcare.

Pauline Reimer Gibson
Audiologist

Pauline Reimer Gibson is an 
Audiologist with over 20 years of 
experience who loves helping people 
of all ages in the community. 

Book a complimentary 
hearing test today at 

905.468.9176

504 Line 2 Road, Virgil ON

Mississippi has four S’s and four I’s. 
How do you spell that  
without using S or I?

Last issue: If there are three apples and you 
take away two, how many apples do you 
have?
Answer: Two
Answered first by: Eva Rasciauskas
Also answered correctly (in order) by:  
Howard Jones, Gail Benjafield, Mary Drost, 
Bob Stevens, Sylvia Wiens, Wade Durling,  
Pam Dowling, Gary Davis, Maria Janeiro, 
Margie Enns, Rob Hutchison, Mike Berlis,  
Sheila Meloche, Wesley Turner,  
Kevin Etherington, Lillian Farinavci,  
Tammy Florio
Email answers, with your name, to editor@
niagaranow.com for a chance to win a prize. 
(Subject line: Riddle me this)

NEWS
January 27, 2022
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Ashleen Hale practises her figure skating moves on a home rink made by her father. She and a group of girls from the 
NOTL Skating Club met Monday night to skate together. RICHARD HARLEY

NOTL Skating Club members meet Monday for an evening 
skate on Ashleen’s home rink. RICHARD HARLEY

Figure skater feels ‘like myself again’ 
thanks to backyard rink

Evan Saunders
Local Journalism Initiative
The Lake Report

Niagara-on-the-Lake 
figure skating star Ashleen 
Hale says she has regained a 
part of herself after her par-
ents built a backyard rink 
for her to practise on.

“When COVID first hit, I 
just felt super lost because 
I didn’t have school and I 
didn’t really have a social 
life,” Ashleen said in an 
interview.

Pandemic restrictions 
have led to extended clo-
sures of public ice rinks 
over the past two years.

Ashleen, 16, who was 
one of the top three figure 
skaters in Ontario in her di-
vision before the pandemic, 
often has had nowhere to 
practise.

“You just feel like you 
lose a part of you,” she said.

But mother and father 
Lolita and Jim Hale decided 
enough was enough and set 
about building a back-
yard rink for their daughter.

“It’s been a labour of love 

that took about five days of 
flooding,” Lolita said.

“But, you know, she’s 
been using it every day.”

Ashleen said the rink has 
helped her reclaim her iden-

tity as a figure skater.
“I felt like myself again. 

So, that was nice,” she said.
“It feels so nice to have a 

place again because we’ve 
all missed out on so much. 
Just skating feels super 
nice.”

“I’m so thankful that my 
dad did that because going 
three, four weeks without 
skating — you lose a lot of 
stuff.”

Ashleen said she is ready 
to work her way back to 
the top now that she has a 
reliable place to work on 
her skills. Her mom has no 
doubt the teenager can do it.

“She’ll get back to where 
she was before. She has the 
opportunity to skate seven 
days a week again,” Lolita 
said.

But it’s not all about gold 
medals for the Hale family.

“We enjoy watching her,” 
Lolita said.
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A global leader in 
hearing healthcare.

Pauline Reimer Gibson
Audiologist

Pauline Reimer Gibson is an Audiologist with over 20 years of experience who loves 
helping people of all ages in the community. Julia Dick is the Front Office Coordinator 
and a longtime resident of Virgil. Call Julia today to book a complimentary hearing test.

Book a complimentary hearing test today at 905.468.9176
504 Line 2 Road, Virgil ON

Gateway moving forward

905.934.9797 | treadwellcuisine.com

Offered every Thursday 
Order Online for Curbside Pickup

DEV’S INDIAN
DINNER EXPERIENCE

Museum lecture series 
opens with peek 
behind the scenes
Staff
The Lake Report

The Niagara-on-the-Lake 
Museum is giving the public 
a virtual peek behind the 
scenes of its operations.

Have you ever wondered 
how a museum actually 
works?

How do curators decide 
what makes up their collec-
tion? What’s inside those 
hundreds of drawers and 
cases in the museum’s stor-
age areas?

Will the museum want 
your great-great grand-
ma’s favourite tea set? Or 
her ancient bloomers? And 
what about those framed 
Beatle concert tickets?

Well, maybe.                                               
To learn the answers to 

these questions and more, 
join the first of the mu-
seum’s 2022 virtual lecture 
series on Feb. 2 at 11 a.m.

Barbara Worthy, a NOTL 
writer, producer and 
museum staffer will chat 
with museum curator and 
managing director Sarah 
Kaufman and assistant cura-
tor Shawna Butts.

If there are questions 
you’d like answered, send 
them to Worthy at bwor-
thy@nhsm.ca.

Whether it’s regarding 
collections, programming, 
the ghost of Janet Carno-
chan, or even the evolving 
role of museums in a local 
and global sense, the muse-
um’s curators say they will 
do their best to answer.

The virtual lecture series 

continues through March 
and includes:

*Feb. 16: “Re-imagining 
Niagara: Using GIS (geo-
graphic information system) 
to Study Local Economic 
Development 1783-1812,” 
presented by Jessica Linzel.

*March 2: “Apothecaries 
to Pharmacies – Prescrip-
tions, Potents and Healthy 
Herbs,” presented by Kate-
lynn Best.

*March 16: The Shaw 
at 60! – featuring Leonard 
Connolly in conversation 
with Barbara Worthy as 
they reflect on 60 years of 
the Shaw Festival.

*March 30: David Hem-
mings explores “Heritage 
Homes of Niagara.”

All the Zoom presenta-
tions begin at 11 a.m. and 
registration is required 
via notlmuseum.ca

Assistant curator Shawna Butts with a classic tea set. The 
museum kicks off its lecture series Feb. 16. SUPPLIED

Design Group.
“I think it’s made a big 

difference in terms of 
our budget as well as our 
design,” Brad Smith of Se-
ferian told councillors.

The most costly aspect of 
the wall is the dry stone be-
ing used to construct it.

With materials and 
construction all in, the wall 
itself is expected to cost 
$130,000.

Plantings for the project 
will cost around $20,000, 
the NOTL crest and signage 
will be $20,000, and electri-
cal features and service are 
estimated at $10,000, among 
other costs.

The project’s total price 
tag is now $249,102.50, just 
under the $250,000 donated 
by Gerald Kowalchuk for 
the gateway.

A previously planned 
revamping of the pedes-

trian corners on the south 
side of the intersection 
into plazas has been made 
provisional, meaning it 
will only be done if money 
is available.

Parks and recreation 
manager Kevin Turcotte told 
council the town needs to have 
a cohesive design finished to 
apply for grants, and hoped to 
be able to include the plazas if 
grants come through.

The layout of plantings 
in the garden has not been 
finalized yet, Smith said, 
but the types of foliage have 
generally been decided on.

“It’s a combination of 
perennials, deciduous, 
evergreen and broadleaf ev-
ergreen so that, every three 
months, every season, there 
is a change visually that will 
take place in the garden,” 
he said.

Read the full story online 
at www.niagaranow.com/
news.phtml/6918
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ARTS & ENTERTAINMENT

New* | 527 Mississagua St. | $2,688,300 SOLD | $1,301,000

New* $3,799,000New* $2,100,000New* $3,249,999SOLD | $5,200,000

CALL TODAY FOR YOUR  
FREE HOME EVALUATION

Debra Antoncic
Special to The Lake Report

A new exhibition at River-
Brink Art Museum trans-
ports the viewer into the 
mysterious and seemingly 
alien world of lichens.

In this series of paint-
ings on display in the main 
floor galleries, Niagara 
artist Melanie MacDonald 
captures the extraordinary 
diversity and magic of these 
composite organisms.

The experience is similar 
to stepping into a tropical 
garden, the warm colours 
and intricate patterns of 
nature a welcome respite, 
particularly during a Cana-
dian winter.

Lichens are highly com-
plex organisms comprised 
of fungi and microscopic 
algae living in symbiosis. 
They are ubiquitous, found 
on bark, rocks, on walls, 
in woodlands, deserts, or 
tundra.

In this series of paint-
ings, they appear in fairy-
like clusters of coralline 
branches, tiny cups or leaf-
like fronds. They resemble 
plants or fungi, are both 
tenacious yet fragile, and 
represent the co-dependence 

and interconnectedness of 
the natural world.

These natural visual 
qualities have drawn many 
artists to focus on lichens, 
particularly those artists 
interested in the close study 
of nature.

Victorian-era art critic 
and writer John Ruskin 
(1819-1900) wrote ex-
tensively on lichens, and 
captured their beauty and 
variety in numerous water-
colours, his interest closely 

tied to botany and nature 
studies of the smallest, most 
insignificant organisms.

Others, such as Saskatch-
ewan artist Ernest Lindner 
((1897-1988), came to the 
subject of lichens and forest 
vegetation from a tradition 
of landscape painting. More 
recently, artists have taken 
lichens as the starting point 
for immersive installations 
and large-scale photograph-
ic work.

MacDonald’s paintings 

of lichens, in contrast, are 
more closely aligned with 
her previous explorations in 
the genre of still life.

The delicate fronds and 
branches of these living 
organisms, rendered in 
closeup, recall series such 
as In the Kitchen (2008-18) 
and Board Games (2009-
20), in which MacDonald 
captures everyday objects 
with exacting detail.

Just as vintage flea-mar-
ket treasures and mass-pro-

duced kitsch are rendered 
in a photo-realist style, 
individual lichens have been 
isolated and magnified.

Working with photog-
raphy, using a macro lens 
and additional exploration 
and framing on a computer, 
MacDonald is able to pull 
details into focus. Highly 
intricate and complex in the 
foreground, the lichens are 
set against a background 
of blurred shapes awash in 
colour.

The green-browns and 
blacks of Untitled (Chante-
relles Mushrooms and Pelt 
Lichen) 2021 are broken by 
a burst of yellow, the vibrant 
colour astonishing. In other 
paintings, such as Untitled 
(Monk’s Hood Lichen and 
Beard Lichen) 2021, it is the 
details of the delicate trac-
ery that capture attention.

The colours are lush, vi-
brant and unexpected, the 
shapes and textures other-
worldly. Under this magni-
fication, we might mistake 
these as abstract forms, 
rather than representations 
of living organisms.

Although lichens are the 
focus of intense scientific 
study, MacDonald, who is 
based in St. Catharines, has 

approached the subject from 
the perspective of a nonsci-
entist, a common practice in 
the field of lichens research 
and identification.

In this body of work, 
MacDonald draws attention 
to the aesthetics of surfaces 
and textures and colour, to 
details that cannot be seen 
with the naked eye. In so 
doing, she shares both her 
acquired knowledge and her 
appreciation of lichens. 

In these highly detailed 
renderings is a world that is 
both strange and beautiful 
and, ultimately, very fragile. 
At least since the mid-19th 
century the sensitivity of 
lichens to air pollution has 
made them harbingers of 
environmental damage.

They also perform impor-
tant ecological functions, 
such as soil stabilization. 
Yet they are often over-
looked, fading into the 
background, or disappear-
ing into the undergrowth of 
a forest.

With this series, Mac-
Donald redirects our gaze, 
forcing us to pay attention, 
to take greater notice of the 
world around us.

Debra Antoncic is River-
Brink’s director and curator.

Untitled (Chanterelles Mushrooms and Beard Lichen) 2021, 1. BY MELANIE MACDONALD

RiverBrink returns Feb. 2 with exhibition on lichen art

289.868.8869 Jessie MacDonald 
Broker

Evan 
MacDonald 
Sales Rep

Andrew Perrie 
Sales Rep
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Crossword Puzzle

Across
1. Shrink (5)
5. Iberian monarchy (5)
8. Second planet (5)
10. Atoll used for nuclear tests (6)
11. Foolish (6)
12. Brittle (5)
13. Open up (6)
14. Mistakes (6)
15. Tender (5)
17. Penniless person (6)
19. Applauds (6)
20. U S state famous for potatoes (5)
21. Greek goddess of wisdom (6)
23. Brawn (6)
25. Crawl (5)
26. Short cannon (6)
27. False (6)
29. Beginning (5)
31. Spongelike (6)
32. Adequate (6)
33. Throwing weapon (5)
34. Appears (5)
35. Inheritors (5)
Down
2. Systematically arranged body of facts (7)
3. Capital of Egypt (5)
4. Against (4)
6. Incapable (9)
7. Underwriter (7)
8. Highest military decoration (8,5)
9. Powerful number cruncher (13)
16. Scale (5)
18. Sleeping accommodation which is only 
occasionally used (5,4)
22. Couple (7)
24. Recliner (7)
28. That group (5)
30. W W II sub-machine gun (4)
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FEATURED

pizza is back!
TAKE OUT AVAILABLE CALL: 905-468-3147

Barrel 
Head

$50 

$10 

$99

Any

take  home  pizza  kit

FAMILY  MEAL

two
ANY TWO PIZZAS
INCLUDES A BOTTLE OF TEAM CANADA 
RED OR WHITE WINE

CREATE YOUR OWN PIZZA HOUSE DOUGH, HOUSE 
RED SAUCE OR HOUSE OLIVE OIL, MOZZARELLA

INCLUDES A BOTTLE OF TEAM
CANADA RED OR WHITE

FOUR 
PIZZAS, 
TWO 
SALADS

open 
THURSDAY TO SUNDAY

NOON-8pm

OUR DINING ROOM IS CURRENTLY CLOSED AND 
WILL REOPEN WHEN RESTRICTIONS ARE LIFTED

FOLLOW US @BARREL.HEAD

EAT LOCAL   SHOP LOCAL   SUPPORT LOCAL
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Try it now! $ 10 Credit with promo code: NRTPRINT

custom. 
Pick where and when you want to go. 
With fixed fares, there are no surprises.

Courteous, trained drivers will take 
you to your destination on time.

safe.

Get picked up at the intersection 
nearest to you.

convenient.

Transit for 
everyone.

Download and Ride  
or Call 289-302-2172
niagararegion.ca/transit

Independent Grocers love being part of NOTL
Evan Saunders
Local Journalism Initiative
The Lake Report

With his grocery 
store’s renovations com-
plete, Tony Hendriks says 
he is excited to offer an 
upgraded store for a com-
munity he loves being a part 
of.

“We simply have great, 
loyal local customers that 
have supported us for 
years,” the owner of Hen-
driks Independent Gro-
cer said in an interview.

“They become part of 
our daily journey and we 
become part of their lives.”

Hendriks has been work-
ing at the grocery store on 
Queen Street for 32 years. 
He started in 1990 as store 
manager and purchased the 
Valu-mart franchise with 
his wife in 1999.

With a rebranding to the 
Independent and renova-
tions completed, Hendriks 
is looking forward to of-
fering a revamped store to 
those customers who have 
supported him all these 
years.

He said he’s happy to 
“provide an upgraded warm 
and inviting local store for 
our community.”

Hendriks said he has 
expanded the produce de-
partment, the hot food and 
take-home service, brought 
in more products with a fo-
cus on natural value and or-
ganic choices, replaced the 
floors, the checkout stands, 
and revamped lighting and 
signage across the store.

The rebranding comes 
with a positive impact as 
the Independent Grocer 
name is well-recognized 
across the country.

“On a local level, I’m sure 
we’ll continue to be called 

by many names, which is 
OK so long as people keep 
coming through the doors,” 
he said.

Hendriks said the renova-
tions were only difficult 
because he had to find a bal-
ance between operating as 
an essential business during 
the pandemic and getting 
the work done.

“It’s been very chal-
lenging for all of our staff 
during these many months, 
working and running an 
essential business, trying 
to keep our shelves stocked 
and simply showing up day 
after day to serve our cus-
tomers and our community 
as best we can,” he said.

Hendriks celebrated his 
staff for their dedication 
to the business and com-
munity.

“We are especially proud 
of our loyal, dedicated staff 
who come from NOTL and 
the surrounding towns,” he 
said.

“As a team they are great 
to work with side by side. 
We celebrate each other 
during the good times and 
support each other when 
times get tough. They are 
truly my work family.”

Over at Phil’s Independent 
Grocer in Virgil, renova-

tions are still underway. The 
store is open and owner Phil 
Leboudec hopes to have 
everything finished in about 
seven weeks.

“I don’t want to use the 
word upscale but it’s going 
more that way,” Leboudec 
said in an interview.

The store will have an 
expanded range of products 
for customers. “I think at 
the end of the day there’s 
going to be more of a focus 
on fresh,” he said.

“That will show when it’s 
all said and done.”

“I can’t even describe it as 
a change, it’s going to be a 
translation.”

Leboudec said nearly 
every aspect of the store 
will be revampd, from 
the produce fridges to the 
bakery. Rebranding as the 
Independent Grocer has 
big benefits.

“The Independent’s a 
strong brand. It’s a nation-
ally recognized brand,” he 
said.

He said he loves being 
part of the tight-knit com-
munity of Virgil.

“I think it’s so much nicer 
when you’re serving your 
neighbours,” he said.

“You can hear the chatter, 
the laughter, you know?”

Tony Hendriks owns 
Hendriks Independent 
Grocer on Queen Street. 
EVAN SAUNDERS

Did you know?
The Lake Report’s printer sources 100 per 
cent of its paper fibre from industry-leading 
paper mills, which use quick-growth, 
sustainable, renewable plots of land, rather 
than clear-cutting forests.
The ink is also vegetable-based.

Did you know?
The Lake Report’s printer sources 100 per 
cent of its paper fibre from industry-leading 
paper mills, which use quick-growth, 
sustainable, renewable plots of land, rather 
than clear-cutting forests.
The ink is also vegetable-based.
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most
Konzelmann Family Reserve Series

FFreree se hipping applies to orders within Niagara-on-the-Lake only. Online only. 2 bottle minimum order. Offer ends January 31.

 FREE SHIPPING
We’ll bring the wine to you! Order online at

konzelmann.ca and use promocode : NOTL20
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As January ends, there is  
light at the end of the tunnel

This week we see a new 
moon in Aquarius and Venus 
turning direct.

Thursday, Jan. 27: As the 
moon moves from secre-
tive Scorpio into clairvoyant 
Sagittarius, retrograde Mercury 
gains a spiritual insight into 
your future. Note, this insight 
plays out in early February. On 
Jan. 27, 1880, Thomas Edison 
received a patent on the elec-
tric incandescent light bulb. 
According to the Canadian 
Encyclopedia, Edison pur-
chased the patent rights from 
Toronto medical student Henry 
Woodward and hotel keeper 
Mathew Evans, and refined the 
technology to create a longer-
lasting bulb. 

Friday, Jan. 28: Mercury 
and Pluto are together in 
Capricorn today, giving ideas 
and intensity that opens new 
understanding and the drive 
to make magic come to life. 
Happy birthday #86 to Alan 
Alda. We first got to know him 
as Hawkeye Pierce, the wise-
cracking surgeon for 10 years 
on “M*A*S*H.” More recently, 
he appears in one of many 
Woody Allen films or on a PBS 
kids science show.

Saturday, Jan. 29: Janu-
ary ends on an intense note. 
Venus goes direct and on the 
same day, Mercury retrograde 
is conjunct Pluto. There is a 
light at the end of the tunnel, 
things will change for the 
better and we’re almost there. 
Just a little bit more of Pluto 
shedding and uncovering 
our truth. In February, March 
and especially in April we will 
see the fruits of our intense 
labour. Happy birthday to 
Oprah Winfrey. Born Jan. 29, 
1954, she is now 68 and still 
commands must-see TV for a 
wide audience.

Sunday, Jan. 30: The sun is 
in Aquarius. Uranus, ruler of 
Aquarius, is in Taurus. Today 
they are exactly 90 degrees 

from one another. An unex-
pected surprise opens a new 
way forward to a dream come 
true. The Beatles historic last 
concert, on the roof of their 
Apple Corp. headquarters 
on London’s famed Savile 
Row happened on Jan. 30, 
1969.

Monday, Jan. 31: Tomorrow 
is the new moon in Aquarius, 
the start of a new lunar month. 
The set up for that is today 
with the moon moving from 
Capricorn to Aquarius. It’s a 
quiet and subtle change today 
for a lot more action tomor-
row. It was Jan. 31, 2015, that 
17-year-old Lydia Ko became 
the world’s youngest number 
one ranked golfer.

Tuesday, Feb. 1: Just past 
midnight we have a new moon 
in Aquarius. It marks the begin-
ning of a 28-day period where 
new projects need to be identi-
fied and kindled into a flame. 
No matter how large or small, 
timing is important and today 
is the day. Make a list of things 
you need and want. He is not 
Canadian, but Rick James, aka 
Mr. Superfunk, was born on 
Feb. 1, 1948, in Buffalo, which 
means he performed a lot in 
Niagara.

Wednesday, Feb. 2: It’s 
Groundhog Day. Or, as it was 
once called “Candlemas.” It’s 
the day Jesus was presented 
at the temple. It’s also the 
day when one of a number of 
groundhogs either see or do 
not see their shadow, fore-
casting either an early or late 
spring. The moon begins the 
day in Aquarius and moves 
to Pisces at sunrise. Maybe an 
astrological groundhog can be 
of some help. She had been a 
star since the late 1950s but it 
wasn’t until Feb. 2, 1974, that 
Barbra Streisand enjoyed a 
number one hit with “The Way 
We Were.”

Bill Auchterlonie has a pod-
cast and more at www.lutts.ca.

Astrology is a form of entertainment, not a science. 
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Let’s get  
creative

Brian Marshall
Columnist

Spurred by the housing 
crisis that has fully blos-
somed over the past few 
years, during the last couple 
of weeks I have attempted 
to present an argument 
for a co-ordinated address 
based on public/private co-
operation.

In Jan. 13th’s Arch-i-text, 
Wartime Housing Limited 
was cited as an example of 
what Canadians were able 
to accomplish under much 
more challenging conditions 
to create affordable housing.

Last week’s column vis-
ited Martha’s Vineyard, a 
jurisdiction that parallels 
Niagara-on-the-Lake in 
size, population, demo-

graphics, economy, and is 
facing the same housing 
issues. I focused on the 
Island Housing Trust as an 
example of what is being 
done.

I cannot stress strongly 
enough that this country 
faces a true crisis in afford-
able housing. 

Today I listened to a radio 
interview with a GTA real 
estate broker who stated 
that, in the last two years, 
they have not had a single 
property listing that was not 
sold in multiple offers. In 
some cases there were up to 
100 offers.

A second pundit sug-
gested that in this market, 
if you wanted to success-
fully purchase a home, it 
was necessary to throw any 
buyer caution to the wind 
because the supply was so 
far under demand.

And, for those NOTLers 
who have not had to be the 
“Bank of Mom & Dad” and 
think this is not our prob-
lem, I beg to differ.

Our restaurants (think up 
to an executive chef), our 
wineries, our orchards, our 
town infrastructure, and 
every other service we call 
upon is completely depen-
dent on employees who 
simply cannot afford (or 

find) housing in Niagara-on-
the-Lake.

Have you tried to engage 
the services of an in-home 
personal support worker 
or para-medical service 
recently?

From personal experience 
(both before and during 
COVID), I can simply 
say, “Good Luck” – because 
it just isn’t there.

So, if you want to enjoy 
your “golden years,” I’d 
suggest this issue is very 
definitely your concern.

All that said, just what 
could be done?

Recently, I learned that 
the federal government is 
looking to divest itself of 
three pieces of “surplus” 
land in Niagara-on-the-
Lake. Combined, the 
land totals 25.5 acres.

Perhaps with proper nego-
tiation at the federal level, 
this land could serve as the 
basis for a land trust upon 
which to build affordable 
housing?

Incorporating a non-profit 
in Ontario costs peanuts, 
less than $400.

This town has a wealth 
of retired, semi-retired and 
active resident expertise.

There are architects, ur-
ban planners, builders, and 
business people of every 

stripe, who may, if properly 
approached, be willing to 
contribute their time, talents 
and experience to an under-
taking that will ensure their 
community continues to be 
able to provide the services 
necessary to maintain a vi-
able town.

Canadian businesses 
could be solicited for 
contributions in the form 
of cash or materials as 
tax-deductible donations or, 
failing that, for provision of 
materials at cost in return 
for marketing opportunities.

A partnership might be 
developed with a finance 
institution (Niagara-based 
Meridian Credit Union 
comes to mind) as a plat-
form for buyer mortgaging.

And, of course, both town 
and regional governments 
would need to be on board 
to oversee permits, inspec-
tions and transit planning/
execution.

To be clear, I am not 
proposing publicly funded 
housing but rather afford-
able housing. In other 
words, housing that can be 
offered for sale at a price 
that young families can ac-
tually afford AND service 
the debt on.

In return, all of us get to 
enjoy the benefits.

Fog Hill Below Mississauga Point, 1886
This is an interesting landscape watercolour of the “Fog Bell,” below Mississauga Point, showing the wooden 

“groyne” (breakwater) on the right that was constructed to prevent erosion. The painting features a nice contrast of 
rocky cliffs and the soft shoreline of beautiful Lake Ontario lapping at the beach. The artist was Emma Currie (nee 
Harvey), who lived in St. Davids and even wrote about her reminiscences of growing up there. She is also known for 
being one of the first to write a publication on Laura Secord’s War of 1812 experiences. Read more about Emma in 
the book “Making her Mark: the Women of Niagara-on-the-Lake.”
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Joanne Young
Garden Columnist

Over my years of design-
ing, I often come across a 
familiar scenario. I notice 
the clients have done noth-
ing with their backyard yet, 
even after living there for 
several years or longer.

When I ask what they use 
their backyards for, they say 
they really do not use them 
at all. The reason? They just 
feel too exposed – to the sun 
and other elements, and too 
exposed to the neighbours.

It doesn’t matter if you 
have a large country estate 
or a small postage stamp-
sized garden, we all have 
the need to feel enclosed.

I think it is the same feel-
ing we get when we wrap 
ourselves in a blanket – a 
feeling of instant comfort 
and knowing that every-
thing is right in the world.

Until you create that 
sense of enclosure into your 
garden, you will find that 
your garden does not feel 
complete. For it to feel like 
your own little sanctuary 
you need to achieve that 
sense of enclosure.

There are several ways 
to go about accomplishing 
this.

DEFINING THE  
PERIMETER

To feel at home and at 
peace in the garden, you 
need something that defines 
the garden space. When 
sitting out in the middle of 
your backyard leaves you 
feeling totally exposed to 
neighbouring houses, you 
are unlikely to spend time 
there enjoying your garden.

This enclosure can be 
made from plants, fences, 
walls, screens, trellises with 
vines, even berms. They 
each have their own charac-
teristics, but the key thing 
they all do is separate the 
space inside the enclosure 

from the space outside of it.
The most common way 

we enclose our properties is 
with a fence. Always check 
with your local municipality 
to see what the bylaws are 
for your area.

In many municipali-
ties, there is about a six-
foot limit to structures such 
as fences. (NOTL’s 2014 
fence bylaw allows side and 
backyard fences up to two 
metres high.) 

Wooden fences provide a 
more solid barrier to close 
off your garden area and 
give you an instant result. 
Consider the style of garden 
that you are wanting to cre-
ate before deciding on what 
type of fence you build.

Another way of enclosing 
the perimeter of your garden 
is using plants. Fences and 
walls create an instant bar-
rier while enclosures made 
of plants will take some time 
to grow and fill out.

There is a rule of thumb 
to follow when looking at 
defining the perimeter of 
your garden and it is known 
as the “law of significant 
enclosure.” 

This means that we feel 
enclosed when the vertical 
edge of a space is at least 
one-third the length of 
the horizontal space we’re 
inhabiting – i.e., if your 

property is 60 feet wide, 
you will feel enclosed 
when your perimeter plant-
ings are a minimum of 20 
feet high.

The plantings can be a 
more formal type of hedge 
(such as cedars) or more 
natural groupings of mixed 
plant material. By defining 
the perimeter of your gar-
den, you have set the bones 
of your garden in place.

CREATING A CANOPY
Another way of creating 

that sense of enclosure is 
with a canopy layer, en-
closing the overhead space. 
The most common way of 
doing this is with a tree 
canopy.

Sitting under the canopy 
of a tree will give you a 
peaceful feeling. I love 
just looking up through 
the branches and catch-
ing glimpses of a blue sky. 
No matter what size your 
garden area is you can find 
an appropriately sized tree 
for your garden.

Another way of creat-
ing a canopy layer is 
using structures. Pergolas, 
gazebos and awnings have 
become more popular in 
the garden. Not only do 
they help cut down on 
the amount of sunlight, 
but they also provide that 
enclosure you need.

UNWANTED VIEWS
To help create that feeling 

of enclosure, you also need 
to disguise any unwanted 
views. This includeS items 
such as an ugly neighbour-
ing shed, utility boxes and 
poles, and poor storage 
practices. By blocking these 
unsightly items, you feel 
less exposed and more at 
home in your own garden.

CREATE GARDEN 
ROOMS

Rooms, whether in homes 
or in gardens, are spaces 
separated by some type of 
wall. In the garden, this 
can be accomplished with 
hedges, trees and shrubs, 
vines, or fences and other 
structures.

They don’t have to be 
eight feet tall, they just 
need to give a sense of 
separation, to give you a 
defined space to design and 
use. By creating garden 
rooms in your landscape, 
you are providing yourself 
different areas where you 
will feel enclosed and safe.

When you incorporate a 
few of these practices into 
your own garden, you will 
come closer to creating the 
space that you always wanted.

Joanne Young is a Niag-
ara-on-the-Lake garden 
expert and coach. See her 
website at joanneyoung.ca.
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Bring a sense of enclosure to the garden

It doesn’t matter if you 
have a large country estate 
or a small postage stamp-
sized garden, we all have 
the need to feel enclosed. 
Joanne Young offers some 
tips on bringing a sense of 
enclosure to your garden. 
JOANNE YOUNG PHOTOS

SECO Alipio - It is with sadness that we announce the 
passing of Alipio Seco, better known as just ‘Seco’ on Janu-
ary 23, 2022 at the age of 87.  Seco was born in Cascais 
Portugal on April 1, 1934 to Antonio Seco and Maria da 
Conceicao Martins.  In 1955 he joined the Portuguese mili-
tary where he served for 22 months.  On December 1, 1957, 
he and Luisa were married in Portugal and subsequently 
moved to the island of Jersey in England where they both 
worked for several years.  The two of them immigrated to 
Canada on March 15, 1967 where Seco started working at 
The Oban Inn in Niagara-on-the-Lake as a bartender and 
then becoming the dining room and bar manager where 
he remained until his retirement at 65 in 1999.  After that, 
Seco worked at the Niagara-on-the-Lake Golf Club as 
part of the course maintenance crew until about 6 years 
ago.  Seco will be missed by many, including former staff 
at the Oban, co-workers at the Golf Club, as well as fellow 
golfers, and friends.  He was an avid and excellent golfer, 
being a member of the Niagara-on-the-Lake Golf Club for 
many years, where many members knew him as the ‘Great 
White Sardine’.  Seco and Luisa enjoyed many vacations 
together over the years, many of them involving golf, and 
also visiting family in Portugal.  Seco is pre-deceased by 
his wife Luisa (Oct. 2020), his brother Joao, and his parents.  
He is survived by his sister-in-law, Rosa Cristovao, his niece 
Isabel Cristovao, both of Toronto, his brother Jorge Seco 
of Portugal, many nieces and nephews in Portugal, and 
their dear friends Linda and Michael Freel.  Many thanks 
to Dr. A. Suk and all of the staff at Garden City Manor 
in St. Catharines for their care over the last 4 and a half 
years.  A ceremony was held at the Morgan Funeral Home 
on Wednesday January 26, 2022 followed by interment in 
Niagara Lakeshore Cemetery.  Those who wish may make a 
donation in Seco’s memory to the Canadian Mental Health 
Association.

Alipio Seco
Obituary

191
DAYS

AUGUST 6-21, 2022

COUNTDOWN
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