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About the Frontenac CFDC 
The Frontenac Community Futures Development 
Corporation (CFDC) is a not-for-profit corporation run by 
a volunteer board of directors and funded by the Federal 
Development Agency of Southern Ontario (FedDev).  Our 
mission is to stimulate community and economic develop-
ment throughout the Frontenacs – aptly expressed by the 
tag line “building business…. growing communities”. 

Whether you are considering starting a small business in 
the Frontenacs, seeking advice or financing for your existing 
business or require assistance for your community project, 
we can help.  The Frontenac CFDC offers:

•	Business	information	and	counselling	at	no	cost
•	Commercial	loans		
•	Interest-free	loans*
•	Community	Economic	Development
•	Eastern	Ontario	Development	Program
* for eligible commercial projects and subject to available funding

The Frontenac CFDC board has identified “pivotal” 
areas of focus.    

Vibrant Communities:  Act as a catalyst to improve the 
vitality, range of local services and visual appeal of our 
communities.

Promoting	Business:	  Increase efforts in promoting local 
businesses to consumers and other businesses. 

Tourism Accommodation:  Encouraging and supporting 
efforts to expand and enhance the supply of tourism ac-
commodation, particularly in support of year-round tour-
ism and upgrading of accommodation.

Food	 and	 Beverage	 (FAB)	 Region: A regional 
marketing partnership to attract and grow small scale 
(artisanal) food and beverage businesses. 

Other CFDC programs and services include:
Visit our website and make use of the online resources, busi-
ness information and guides.

promote your business for FREE in our online directory.  
Or submit your business news such as start-up, anniver-
sary, etc to anne@frontenaccfdc.com to be included in the 
“Congratulations” section of the newsletter.  We are also looking 
for short videos on your business to feature on our You Tube.  

promote your community event for FREE in our 
online calendar.

Receive email alerts of upcoming workshops, events and 
news by signing up at http://www.frontenaccfdc.com/
member.cfm?topic=new

Futurpreneur  Canada supports young entrepreneurs with 
up to $45,000 in financing, an expert business mentor for 
up to two years.

Launch	Lab’s	Business	Mentorship	Program – a program 
where “entrepreneurs in residence” offer mentoring and 
industry expertise at no cost. 

Frontenac Community Futures 
Development Corporation 

5062 Rd 38, Harrowsmith, Ontario 
613-372-1414, TF 1-888-372-9962 

www.frontenaccfdc.com

“Like” us on Facebook, “Follow” us on Twitter for business 
tips, information and events and to learn about other 
businesses in the area.  Or check out the local businesses on 
our You Tube.
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Rural	Innovation	(Part	2)
In the winter issue of our newsletter, I wrote an article on 

“Rural Innovation” highlighting three local innovative busi-
nesses that could be located anywhere and they choose 
the Frontenacs.   Readers appeared interested in learn-
ing about other novel businesses in the Frontenacs, so I 
thought I would do a follow-up piece.

“It’s amazing what you can do from 35,000 feet in the air”, 
quipped Kristen when submitting an on-line order form 
to a shop on the north shore of Loughbourgh Lake while 
on her weekly business flight from Dallas to New York City.  
Kristen is a regular customer of Lisa and Robert Aucoin who 
have been married and partners in their business, Iron Art, 
for 33 years. 

Lisa and Robert who work from home say “ the greatest 
thing about being artisans is we can sell to anyone, any-
where, at any time.  Selling online makes that possible.”  
Whether it's a custom order for a table from Kingston 20 
minutes away, or an online order from Dubai, United Arab 
Emirates, or a buckle for a rancher in Calgary, or accessories 
for a business woman in California, the process is the same. 
Robert completes each unique piece, from concept to 
completion, hand forging and signing each metal creation, 
using hammer and anvil. Each item is an original, Made in 
Canada.  One unique detail about their buckles that sepa-
rates them from others is that theirs are hypoallergenic. 
Their online store is translated into French, German, Italian, 
Japanese, Portuguese, Russian and Spanish to accommo-
date their clients worldwide.  To see their collection of belts, 
buckles, accessories and other creations, or to place an or-
der visit www.ironartcanada.com.  

Another creative business in our community is Radiance of 
the Ordinary.  Proprietor Raphael Karem originally trained as 
a cheesemaker in Switzerland before moving to Canada.   He 
then went on to learn the art of broom making in Pennsylva-
nia.  Now working out of his workshop in Burridge, Raphael 
is one of only four people in Canada who makes brooms by 
hand.  Raphael begins by scouring through local woodlots 
to find just the perfect piece of wood for the broom handle 
and from there, creates a broom that is both functional and 
a work of art.   Raphael has recently worked with American 
colleagues to refine a broom-winding devise based on a his-
torical design in order to reduce the repetitive strain injury 
that he has sustained.  In addition to the brooms, Raphael 
produces custom made furniture and Mongolian Yurts. 
Raphael may be reached at 613-273-5693.

Working on the family vineyard in Lennox and Addington, 
Adam Shemrock spent hours walking the fields to check on 
the health of crops.  Years later, Adam, a licensed commer-
cial pilot, saw an opportunity to connect his roots in agricul-
ture with his passion for aviation with the emergence of the 
drone industry.  AirTech Solutions was born.  The benefits 
of using this new technology go well beyond monitoring 
crops for the agricultural sector.  From his home based busi-
ness in South Frontenac, Adam has worked with environ-

mental consultants to observe ice-flows in northern Cana-
da, to count bird populations using aerial photography for 
Canadian Wildlife Services, to monitoring invasive species 
along the Trent Severn Waterway for Ministry of Natural Re-
sources. Furthermore, Air-Tech Solutions is currently part of 
a three-year research project with Brock University assess-
ing the benefits of utilizing drones within the grape grow-
ing industry. This new business has taken flight and there is 
a sky full of opportunities. www.airtech-solutions.ca 

These innovative entrepreneurs have created opportuni-
ties for themselves in our rural communities.  If you have a 
story of a novel business located in the Frontenacs that you 
would like to share, email it to anne@frontenaccfdc.com.
By Anne Prichard ■

interested in becoming 
a board member?

Residents and/or business owners within the County 
of Frontenac are eligible to apply to become a director. 
Candidates ideally have:

•	An	interest	in	local	and	regional	community	and 
business development

•	Knowledge	of	Frontenac	County	in	general	and	per-
haps an understanding of a specific business sector

If you are interested in becoming a board member of the 
Frontenac CFDC, or would like more information, contact 
Anne Prichard, Executive Director at 613-372-1414 Ext 204.

Robert Aucoin, Iron Art



Wolfe Island 
Cardlock A Success
In September of 2015, McKeown and Wood Fuels 

in cooperation with The Township of Frontenac Is-
lands and Frontenac CFDC opened Wolfe Island’s first 
cardlock site allowing residents to once again obtain 
fuel on the Island. The cardlock site, located at 1516 
County Road 96, is a self-service facility that offers Un-
leaded Gasoline, Premium Gasoline and Clear Diesel. 
McKeown and Wood offer two options for payment at 
the cardlock. You may use your credit card or obtain 
a fuel card from McKeown and Wood which allows 
you to charge your purchases and receive an invoice 
at the end of the month. At this time the majority of 
the transactions are being done with a McKeown and 
Wood card and the rest with a credit card.

This project would not have been possible without 
the significant endorsement from Frontenac CFDC, 
the effort and the expertise of the equipment contrac-
tor K G Reid.  McKeown and Wood have been excited 
to be a part of this initiative and Wolfe Island residents 
have expressed their appreciation for accessible fuel 
and have been very supportive. If anyone would like 
further information on how this cardlock site works, 
they can go on to the McKeown and Wood website 
at www.mckeownandwood.com or call our offices at 
613-546-6571.  
By Mary Anne Wood, McKeown Wood ■

Day of the Pig 
Sunday, May 22nd, Michael McKenize, founder and 

president of Seed to Sausage Corp based in Tichborne 
On, will once again host a food festival dubbed Day of 
the Pig.  It’s an annual party showcasing artisan meats, 
roasted pork, local artisan cheese, handcrafted choco-
lates and much more.  Come eat food prepared by great 
chefs and meet the people that make the food.  For 
more information visit www.seedtosausage.ca

County of Frontenac
Spring is a busy time at the County of Frontenac, not in 

the least due to the launch of a new Community Improve-
ment Plan (CIP). Following the successful implementation of 
CIPs in Verona, Sharbot Lake and Marysville, the County of 
Frontenac and the Township of South Frontenac have part-
nered together to initiate a similar plan in the community 
of Harrowsmith. Residents and business owners are encour-
aged to come to a community workshop being held on April 
13 at 6 p.m. at the Golden Links Hall  in Harrowsmith to kick 
things of.

Meanwhile, the County's annual Integrated Community 
Sustainability Planning (ICSP) breakfast is scheduled for April 
7 in Verona. This breakfast open to the public (you do have 
to RSVP) and it is a great chance to celebrate the activities 
and projects that have contributed to the progression of the 
Frontenacs as a more sustainable place.

As always, stay in touch with the County through Twitter @
FrontenacCounty on Facebook at www.facebook.com/Fron-
tenacCounty or on the web www.frontenaccounty.ca ■

Sydenham Village Newsletter 
Hillside News is a bi-monthly community newsletter serv-

ing Sydenham and surrounding area. We welcome sub-
missions on community events and offer free advertising 
for local businesses. We have a readership of close to 300 
subscribers (print and electronic copies). We accept email 
submissions in MS Word and JPEG photo attachments.  
Please contact Jane Etherington, 613-376-1053 ext. 106 or 
etheringtoj@limestone.on.ca ■

Frontenac CFDC Student Bursary
Are you a secondary school student planning to attend 

St. Lawrence College this fall for an apprenticeship pro-
gram or attend full-time for a trade or technology pro-
gram?  If so, you may be eligible for the Frontenac CFDC 
Student Bursary that has been made possible through a 
partnership with the Limestone Learning Foundation and 
the St. Lawrence College Foundation.  For information 
on the award criteria and to obtain an application, visit 
http://bit.ly/1w9BXja ■

EoDP Approved 
Projects

Local Family Farms
Local Family Farm’s philosophy is to provide local, GMO, 
hormone and pesticide-free  products that are grown 
and created with care, with an eye to sustainability and 
which enrich small-scale agriculture and the economy 
in general.  

Project Summary:  Equipment purchases for business efficiencies will allow this com-
pany to hire new staff to meet business growth with market diversification of new food 
section. Amount Approved: $14,165
Website: www.foodlesstravelled.ca

Northern Radiance Aesthetics 
This new business provides beauty-related services  to local 
clientele in Central Frontenac and beyond.
Project Summary: In order to meet demand, this project will 
assist with upgrading skills and techniques for nail artistry, 
providing this company the ability to offer new services and 

increase market share. Amount Approved: $439
www.facebook.com/NorthernRadianceAesthetics

Eco Tree Care
Eco Tree Care is an arborist business that operates year 
round.  
Project Summary: Skills training for staff members 
and equipment purchase will allow this business to 
continue to grow with new expertise and services of-

fered to residential and contract clientele. Amount approved: $27,506
Website: www.ecotreecare.ca

Gawk Media
Gawk Media manufactures and produces signs using 
various mediums.
Project Summary:  Equipment purchases will assist 
with business efficiencies and possible job growth.  
Skills training will allow for increased knowledge in 

the use of special techniques for custom signage. Amount Approved:  $1,540
Website: www.gawkmedia.net

For more information on the Eastern Ontario Development 
Project, visit http://frontenaccfdc.com/start/grants/ ■

Congratulations!

Tracey Parker and Curtis Moore are pleased to an-
nounce the launch of Five Star Farm.  Focused on 
providing rural and agricultural education and en-
tertainment both at the farm and through outreach 
programs, Five Star Farm provides day camps, work-
shops, event hosting and more. Check out their web-
site: www.fivestarfarm.ca for more information.
Do you have business news you would like to share 
in our next newsletter? Call 613-372-1414 or email 
anne@frontenaccfdc.com by May 31, 2016.

For a free consultation, call 1-888-372-9962

Hany Girgis, Owner, Verona DrugMart 

Pills & Plans
When Hany Girgis moved to Ontario from Egypt with 
a dream of owning his own pharmacy, the Frontenac 
Community Futures Development Corporation 
(Frontenac CFDC) helped to make it a reality.
The Frontenac CFDC is a non-profit organization 
funded by FedDev Ontario offering free business advice, 
workshops and commercial financing to entrepreneurs 
and those looking to start a business in the Frontenacs.
“There was an outpouring of support from the local 
community and doctors,” says Hany, “but it was the 
support, advice and financial assistance from the 
Frontenac CFDC that helped me start my business.” 

The Frontenac CFDC’s team of business experts helped 
Hany with a seed loan and business plan built on 
customer service and loyalty. The result is a DrugMart 
in Seeley’s Bay and Verona, with a third pharmacy now 
in the works.
“The Frontenac CFDC let me focus my time on my 
customers and their needs,” says Hany. “This is exactly 
the business success story I had in mind.”
To find out more about realizing your business dream, 
call the Frontenac CFDC at 613-372-1414, Toll Free 
at 1-888-372-9962 or info@frontenaccfdc.com

Sunday, May 22, 11aM-5PM
12821 HWy 38, SHaRBOT LaKE, OnTaRIO

•  Whole Roast Pig
• Ontario Top Restaurants 

Cooking you up Lunch 
• artisanal Tasting Market

For more information visit www.seedtosausage.ca
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Need funds to assist with 
your business start-up?

Is your seasonal business 
creating cashflow concerns?

Looking to expand 
your business?

The Frontenac CFDC offers flexible 
commercial financing up to $250,000 
for new or existing businesses in the 
County of Frontenac when financing 
from traditional lenders is not 
available or insufficient.
For more information on loans or to 
discuss your business idea, please call 
Terry at 1-888-372-9962 Join Us on Facebook 

The Frontenac CFDC is now using its Facebook to promote local 
entrepreneurs and their businesses. Email Anne (anne@frontenaccfdc.com) 
a photo of you at your business together with a sentence about your 
business and your website, Facebook and/or Twitter address(es) and we 
will post it to our Facebook.

Are you thinking of 
starting a Business?

Many people start a small business in order to enjoy the 
independence of being their own boss, using their own 
ideas, or exploring a new challenge.  Before you start, 
evaluate your ideas and learn about the resources you will 
need to make the business a success.

The Idea
If you are trying to decide what kind of business to start, 
consider your hobbies and interests, as well as your expe-
rience and background.

If you already have a business idea, ensure that there is a 
need for the product or service you are going to offer and 
that you are equipped to handle customer demand.

The Plan

A strong business plan is an essential part of starting and 
running a business. It describes your business, its objec-
tives and strategies, the market you are targeting and your 
financial forecast. A business plan helps you set goals, se-
cure funding, clarify operational requirements and estab-
lish reasonable funding forecasts.

Writing a plan will also help you focus on how to operate 
your new business and give it the best chance for success.  
Ask yourself the following questions:

•		 Who	are	my	customers?
•		 How	am	I	going	to	reach	my	customers?
•		 Who	is	my	competition?
•		 How	am	I	going	to	price	my	product	or	service?

The Process
Understanding the requirements for starting a business 
can make the difference between success and failure. Be 
aware of your responsibilities as a business owner, includ-
ing:

•		 Licenses
•		 Permits
•		 Registration
•		 Employment	standards
•		 Taxes

This article has been provided by Canada Ontario Busi-
ness, a partner of the Frontenac Community Futures De-
velopment Corporation.  Their extensive collection of on-
line resources is available at http://www.cbo-eco.ca/  

If	you	are	thinking	of	starting	a	small	business,	Terry	Romain	
and	Anne	Prichard	at	the	Frontenac	CFDC	are	here	to	help	
you.  Give us a call at 1-888-372-9962 to set up your free 
consultation. ■

Spotlight On Business 

Fargo's General Store

There is a responsibility that comes with owning a gen-
eral store on an island, and it is something Steve Fargo 
knows well. A native Wolfe Islander, he was just a young 
boy when his father bought the general store in 1971, and 
changed the name from Mcrae's to Fargo's. Essentially, he 
grew up working and living in the store, delivering gro-
ceries to elderly Marysville residents, unloading stock and 
filling shelves as needed. 

In 1988, Steve bought the store from his father and has 
been running it ever since.

The general store stocks some hardware and other prod-
ucts, but the core of the business has always been the gro-
cery business, as well as the meat and cheese counter at 
the front of the store. Fresh sandwiches and a daily lunch 
special have always been popular with customers.

Two years ago a major change did take place when, in 
the wake of the closure of a store down the street, Fargo's 
took	over	as	the	LCBO	licensed	store	on	Wolfe	Island.

“I wasn't sure what I was going to do at that time,” Steve 
Fargo recalls, “as I was turning 50 and wondering about 
maybe slowing down, since the business was already paid 
for and was well established. Instead I took on a major 
renovation, invested money into the business and also 
had to move.” 
In	order	to	make	room	for	the	LCBO,	a	storage	room	had	

to be renovated and turned into the attached liquor sec-
tion, and parts of the building in which his family had lived 
were incorporated into the store, so they turned a cottage 
they owned outside of Marysville into a year-round home, 
and	moved	out	so	the	LCBO	could	move	in.
As	Steve	Fargo	was	contemplating	 taking	on	 the	LCBO	

and making a further financial commitment to the store, 
he had a conversation with Casey Fisher, the owner of the 
Wolfe Island Grill, which is located on the other side of the 
ferry dock.
“He	said	that	I	should	contact	the	Frontenac	CFDC	to	see	

if they can help, and I must say I was pleasantly surprised 
by how helpful they were and how quickly they arranged 
a loan for me to help cover the cost of renovations,” Fargo 
said.
Opening	the	LCBO	satellite	store	has	not	led	to	huge	in-

creases in revenue, however.
“Even though the margins are very small on beer, wine, 

and	alcohol,	the	LCBO	has	been	good	for	the	store.	The	ex-

tra traffic makes a difference for us,” he said. “Once people 
are here they pick up other items in the store.”
Looking	back,	Steve	says	that	all	of	the	effort	re-kindled	

his enthusiasm for the business. “With all that was going 
on, I certainly had no trouble getting out of bed in the 
morning.”

Stocking the liquor store adds one more trip to the main-
land for Steve, who heads across on the ferry three or four 
times a week in the winter for supplies and six times a 
week or more in the summer time.

“Soft drinks and ice are delivered for us, but we tend to 
pick everything else up. In the summer that often means 
two trips a day,” he said.

Fargo General store is located at the ferry dock in Marys-
ville, and the fact that the ferry was in dry dock all summer 
last year, and the smaller ferry had to use the winter dock 
to the east of the hamlet throughout the summer season, 
certainly hurt business.

“We are very busy in the summer as it is, but the loss of 
the ferry hurt us in the shoulder seasons, before June and 
after	Labour	Day.	It	meant	a	drop	in	sales	in	seasons	where	
we cannot afford a drop. So we are pretty glad to have it 
back.”

Since Fargo is now the only grocery store in Marysville 
and the local hardware store is now closed as well, Fargo 
has become even more of a retail lifeline for Wolfe Island. 
Steve is considering increasing the small line of hardware 
he carries.

“When people come here in the summer to their cottage, 
they really don't want to go back and forth on the ferry ev-
ery couple of days, so if we have the supplies they need it 
helps them and makes the islands a better place to come 
to.	It's	the	same	for	the	year-round	population.	People	cer-
tainly shop at the large stores in Kingston, but if they can 
avoid a trip they appreciate it. And we have certainly been 
well supported by the summer and year-round popula-
tion over the years. That's why we are still here,” he said.

As winter winds down, Fargo will soon be bringing in 
bedding plants, soil and planting materials for local gar-
deners.

“We'll move out the salt and the wood pellets and open 
up for gardening,” Steve said, looking forward to the spring 
and summer warmth and traffic. “It's good to be busy.”
Article by Jeff Green, The Frontenac News ■

Steve Fargo, Fargo’s General Store



When Jeff Fenwick purchased Back Forty Cheese four 
years ago, it led to a transition in career and lifestyle for 
him and for his wife Jenna. 

Adjusting to life on a secluded farm property in Wat-
son’s Corners was not a problem for them. Jenna’s suc-
cessful screen-printing business, Jenna Rose, took well 
to Internet marketing and a single retail show each year 
in Toronto. 

For Jeff, however, the move meant a complete career 
shift. He had been working as an admissions officer for a 
private college in Hamilton, and wanted to get into the 
food business in some way. When Jenna’s parents, who 
had moved to Perth, told them that Back Forty was for 
sale, Jeff was interested.

Although he had never made cheese before buying 
the company, the previous owner worked with him at 
first, and he has done intensive research, training, effort 
and practice to develop his craft. And the market has re-
sponded as demand for Back Forty Cheese at specialty 
cheese stores has outstripped production.

It became clear early last year that the facilities at the 
farm in Watson's Corners was too small, so  Jenna and 
Jeff took another step. They bought a larger farm prop-
erty, known locally as the Raeburn farm, on the Gully 
Road at Mississippi Station. 

The past year has been busy for Jeff and Jenna as they 
continued production at their old property while reno-
vating the new one. They have turned the bottom floor 
of a former drive shed into a modern cheese factory. At 
the front of the space, they are developing an artisan 
storefront, where they will sell cheese and other farm 
products to the summer cottage/tourist traffic. The loft 
above the factory is a well-lit, open screen-printing stu-

dio for Jenna Rose. The 
Frontenac CFDC provided 
some matching funds 
to help purchase some 
equipment

The cheese factory has a 
new 600-litre cheese vat, 
to go with the 200-litre vat 
that Jeff brought from the 
old factory, and has two 
sealed climate-controlled 
aging rooms. Some Back 
Forty cheeses are aged 
for two years or more, and 
the new location will also 
change some of the prop-
erties of the cheese.

For example, Jeff was con-
cerned about the spores 
that produce the rind of his Highlands Blue Cheese, 
so he gathered them on surfaces when he moved and 
placed the newer cheeses were in close proximity to the 
older ones. The good news is that the transition seems 
to have worked. 

After making the move to the new location in the fall, 
and waiting until the winter for sheep's milk to become 
available, Back Forty is now in production at Missis-
sippi Station. Jeff continues to make the four signature 
cheeses that have made Back Forty's name: Bonnechere, 
Flower Station, Madawaska, and Highland Blue. 

A new washed rind cheese will be coming to the mar-
ket this year. Jeff will also be able to make soft, pasteur-
ized cheeses such as ricotta in his new factory, which 

has the necessary additional equipment. Many of these 
new cheeses will be available exclusively at the cheese 
shop on the farm, which will be open in  late spring.

At one time there were dozens of small creameries and 
cheese factories in Frontenac County, producing butter 
and cow's milk cheeses for the local population and for 
shipment to Kingston and beyond. Later a large com-
mercial factory in Harrowsmith was the pride of the 
region, until, a victim of the trend towards larger and 
larger production in fewer locations, it was closed down 
by then owner, Saputo cheese.

With the heightened capacity of a personally designed 
cheese factory, Jeff Fenwick is bringing cheese-making 
back to Frontenac County, but in a totally different way.
 Article by Jeff Green, The Frontenac News ■

For a free consultation, call 1-888-372-9962

Ontario’s artisan Food and Beverage (FAB) Region is a unique economic development partnership between Frontenac Community Futures Development Corporation and the counties of Hastings, Prince Edward, Lennox & Addington with a goal of helping 
entrepreneurs ‘live their dream’ of operating an artisanal food and beverage business.
Our partnership began with the launch of an Invest In Cheese initiative in 2009 and it proved to be so successful that we are strengthening our partnership to establish our area as Ontario’s premier Food and Beverage (FAB) Region. Our current focus is on 
attracting craft breweries to the region and you may download our iCraftBrew app on How to Start a Craft Brewery by visiting our website.   We are here to help you turn your dream into reality.
We will devote this section of our quarterly newsletter to feature a local “FAB” business.  If you are the owner of an artisan food or beverage business and would like to be featured in an upcoming issue, contact Anne Prichard at 613-372-1414.
Check us out on Twitter @FABRegion , Facebook @FABRegion and www.fabregion.ca

Back Forty Artisan Cheese

April 5, - Selling Food in Ontario – Create new opportunities for your farm or food processing business by learning how to expand into new markets such as gro-
cery stores, restaurants, food hubs, schools, universities and other institutions.  visit http://eastontlocalfood.ca/selling-food-to-ontario/

May 21, 9 am - 1 pm Sharbot Lake Farmers Market Come join us in launching our 2016 summer market season!  Plant sale and seed exchange plus seasonal 
produce, local farm products, local artisans, coffee, tea and yummy treats.   enter.  www.sharbotlakefarmersmarket.ca

June 18, 9 am -1 pm Sharbot Lake Farmers Market is hosting the Kingston Frontenac Public Library.  They will be performing puppet shows for children of all 
ages during the market hours.  

Kingston and Frontenac Rural Economy Tour. On a Saturday in November 2015, about 30 representatives from local municipalities, economic development organi-
zations and farm groups , participated in a successful rural economy tour in Kingston and Frontenac County. Initiated by Richard Allen, Kingston's Countryside district 
councillor, the tour included stops at Rustowil Farm, Green Tractorsls, and Patchwork Gardens.  The tour highlighted economic activity and employment generated 
by local businesses, and some of the funding sources available in Kingston and in Frontenac County. At Rustowil Farm, the Moreland family converted to a robotic 
milking system in 2015.  Bill and Eileen explained they needed to update their milking infrastructure and the family decided the robot system was the best option for 
them.  Visitors toured the new barn and heard from the Morelands and from other farmers on hand how Canada's supply management system benefits farmers, pro-
cessors and consumers. The next stop was Green Tractors operated by the Clow family.  Oakley Clow told the tour group he started as a young man with a small John 
Deere dealership on his family's farm.  The dealership expanded over the years until the Clow family saw the need to  move to a more visible, accessible location.  The 
dealership is affiliated with other John Deere dealerships in eastern and central Ontario, under the Green Tractors name. Lunch was catered by another local family 
business -- Ormsbee Mercantile in Sunbury.  Jen Ormsbee and her husband opened their store in Sunbury, in part as a retail location for their maple syrup products, 
and offer convenience store products as well as baking and other foods prepared on site. Patchwork Gardens, operated by two families (Megan Joslin and Ian Stutt, 
and Eric and Julie Williams), offers local organic produce year round through their stall at Kingston Public Market, community shared agriculture (CSA) memberships, 
wholesaling to local restaurants and stores, and distribution through Wendy's Mobile Market.  Recent investment in a cold storage and packing facility enables the 
farm to provide vegetables to the community throughout the year. Staff from Kingston Economic Development Corporation (KEDCO) and members of the Frontenac 
Federation of Agriculture and National Farmers Union Local 316 worked with Councillor Allen to organize the tour.  KEDCO funded the bus and lunch for the tour. 
A spring rural economy tour is planned for late April, and will include Sunharvest Greenhouses, Sonset Farm and Limestone Organic Creamery. By Dianne Dowling, 
president, National Farmers Union Local 316

Do you have an agricultural related event or news item that you would like to share in our next newsletter?  Email anne@frontenaccfdc.com by May 31st. 

Frontenac Agricultural News

Jeff Fenwick, Back Forty Artisan Cheese 
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