
Do you have a good idea 
to grow your business or for a project that will 
provide economic impact to the community?

Your project may be eligible for an Eastern Ontario Development 
Program (EODP) grant. To obtain guidelines & applications or more info 
check out our website at www.frontenaccfdc.com/services.cfm or call 
(888)372-9962. Federal Economic
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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 (Fed-
Dev). Our mission is to stimulate community and economic development 
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	(EODP)
* for eligible commercial projects and subject to available funding
The Frontenac CFDC board has identified “pivotal” areas of focus.
Food	and	Beverage – To attract, grow and retain small scale (artisanal) 
food and beverage businesses. 
Innovative	Rural	Opportunities - Foster and support businesses related 
to the creative economy, rural entrepreneurship and niche agribusiness.
Promoting	Businesses - Continue efforts in promoting local business 
(including farm businesses), supporting businesses in self-promotion 
and to facilitate linkages and networking opportunities.
Tourism - Encouraging and supporting efforts to expand and enhance 
tourism businesses, events and activities.   Support year-round tourism 
and the modernization/upgrading of accommodations.
Awareness	of	CFDC	Services	and	Programs - Continue to promote 
awareness, understanding and support for CFDC services and programs 
provided to individuals, businesses and community groups.  This includes 
keeping CFDC services “top of mind” for existing and past clients and 
“reaching out” to individuals who have not previously dealt with the CF.
Other	Frontenac	CFDC	programs	and	services	include:
Visit	 our	 website	 frontenaccfdc.com and make use of the online 
resources, business information and guides.
Promote	your	business	for	FREE	 in our online directory or submit your 
business news for inclusion in our quarterly newsletter and /or social media 
to anne@frontenaccfdc.com.  In the newsletter and on Facebook, we include 
news such as new business, new services or products being offered, business 
anniversaries, etc.  Include a photo sized appropriate for Facebook. We also ac-
cept short videos for our You Tube site and these may include a general info 
piece about your business or a video on how you make your product.
Receive	 our	 quarterly	 newsletter	 electronically by subscribing 
on our website to learn about local businesses, funding opportunities, 
upcoming events and more.   
Subscribe	to	our	Blog	by	going	to	our	website
Futurpreneur	 Canada supports young entrepreneurs with up to 
$45,000 in financing and an expert business-mentor for up to two years.

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 and “Follow” us on Twitter for business tips, infor-
mation 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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Last year the Frontenac CFDC board of directors report-
ed that the organization had had its best year ever in the 
dollar amount of loans invested into our local businesses.  
The directors are pleased to announce that the organiza-
tion surpassed last year’s total of loan dollars disbursed 
by 15.5%.  

Results for fiscal year April 1 2015 – March 31, 2016

21 businesses were assisted with loans (7 start-ups, 8 ex-
isting and 6 expanding)
14.7 full-time job equivalents created as a result of loan 
funds
64 full-time job equivalents maintained 
$1,424,589 in loan funds disbursed during the fiscal 
year and commitments for another 4 loans for a total of 
$120,500 in the 2016-2017 fiscal year. 
$991,500 in client’s own funds will be invested for a com-
bined business investment in our area of $2,416,089   

38 Eastern Ontario Development Program (EODP) 
projects completed
$450,000 of EODP funds disbursed
28 businesses, 2 not-for-profits and 2 municipalities 
assisted
18 temporary and 11 permanent jobs created as a result 
of EODP funds
31 temporary and 99 permanent jobs maintained 

The Frontenac CFDC continues to offer flexible commercial 
loan financing up to a maximum of $250,000 to new and 
existing business in the County of Frontenac. Our loans can 
be either interest bearing or in some instances, a portion of 
the loan may be interest free. We are non-competitive with 
the financial institutions and we often partner with them 
on projects to better serve our client’s needs. The loans pro-
vided can be for various purposes such as working capital, 
inventory, land or equipment purchases, as well as renova-
tions to commercial properties. A few clients have given us 
permission to mention how we have assisted them in start-
ing or growing their business. 

Frontenac CFDC’s Business Development Officer, Terry 
Romain, dropped by the Desert Lake Family Resort to 
let the new owners, Sheena and Vernon Pillay, know about 
the programs and services that we offer and that the or-
ganization’s strategic plan includes support for the tourism 
sector. 

Desert Lake Family Resort has been operating since the 
1970’s and is located at 2466 Desert Lake Road on the south 
bay of beautiful Desert Lake.  The resort offers an escape 
from the city without sacrificing modern amenities. While 
at the resort, nature lovers can enjoy hiking, swimming, 
boating, fishing and picnicking.  Sheena and Vernon Pil-
lay have been the proud owners of the resort for the past 
3 years and they along with their staff work tirelessly to 
ensure a safe, clean, fun adventure for their guests. Since 
becoming owners the Pillay’s have invested their time and 
money in many upgrades, including the washroom facili-
ties.  Upgrades to tourism accommodations are identified 
as a focus in the Frontenac CFDC’s strategic plan.  As well, 
the organization supports tourism businesses wishing to 
expand and in this case, Desert Lake Resort wanted to offer 
the option to purchase a mobile trailer within the confines 
of the resort or moving the trailer to a site of the client’s 
choice.  We at the Frontenac Community Futures Develop-
ment Corporation were pleased to provide loan assistance 
to the Pillay’s with the washroom upgrades as well as the 
commencement of offering the sale of the mobile trailers in 
the park.   For more information on Desert Lake Resort visit 
www.desertlakeresort.ca 

Another business supported by the Frontenac CFDC is 
mcLaren Landscaping Ltd; a family-owned company 
which has been in existence since 2002.  John McLaren is 
the sole owner of the company that specializes in land-
scape projects which includes natural stonework, interlock-
ing bricks, custom decks, excavation and machine work. 
The company is based out of Battersea and serves clients in 
South Frontenac Township, as well as the surrounding area. 
The business is proud of the creativity, in-depth knowledge 
and high quality workmanship that it offers their clients. 

Mr. McLaren recently recognized an opportunity to ex-
pand his business with the introduction of a tree nursery. 
The nursery will provide the company with a regular supply 
of trees for its’ own landscaping jobs, as well as the possibil-
ity of offering a retail outlet. We were approached by Mr. 
McLaren for some financial assistance for this project which 
we were pleased to do.  Please see what McLaren Land-
scaping is all about by visiting their web site www.mclar-
enlandscaping.ca

During the last year, mariclaro experienced some grow-
ing pains as the business continued on its path to suc-
cess.  Founder and owner Sven Schlegel turned to the staff 
of the Frontenac CFDC for loan funding to assist with the 
Continued page 2 see Banner Year... 
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Congratulations!

Congratulations to Darryl and Laura Silver on the 
25th anniversary of Silverbrook Garden Centre 
in Sydenham. Silverbrook Garden Centre 
offers a variety of annuals, perennials, seeds, soil 
and fire-wood.  As well, they sell berries, aspara-
gus, corn and Christmas trees in season. To cel-
ebrate their anniversary, they are having a draw 
for one of two trees and having specials all season 
on various plants too.   For more information visit 
www.silverbrookgardencentre.com.   

Stefan Durst has opened a sculpture park at 79 
Buck Bay Rd Godfrey that is open May 1 to October 
31st, 7 days a week from 9 am to 5pm.  Stroll along 
paths, over fields, or hike along the Canadian Shield.  
http://www.duerst.ca/

Congratulations to Dan Keeler, Kate Turner, and 
Rob & Nancy moore on their new business venture 
Black Kettle PoPCORN CO.  This Sharbot Lake busi-
ness makes traditional, small batch sweet corn with 
locally sourced ingredients, including non-GMO 
Corn and organic butter.  They are looking forward 
to sharing their handmade Sweet Corn to snack lov-
ers throughout Ontario.   Check out their website 
blackkettle.ca.  Available at Seed to Sausage & Car-
dinal Cafe or ask about them at your local gourmet 
food store near you.   Contact them at for inquiries or 
online sales–blackkettleco@gmail.com

Congratulations to past FCFDC board member 
Nick Whalen and to Jocelyn Whalen and their 
staff of Pharmasave Sharbot Lake Pharmacy 
on serving the community for the last 25 years.  
Join them on Friday, June 10th from 11:30 am till 
1:30 pm for their 25th Anniversary BBQ.  There 
will be giveaways for their loyal customers too! 
www.sharbotlakepharma.ca 

Do you have business news you would like to share 
in our next newsletter?  Call 613-372-1414 or email 
anne@frontenaccfdc.com by August 31, 2016

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

Casey Fisher and Nicole Aldridge, owners Wolf Island Grill, and their children. 

Food & Finance
Casey Fisher and Nicole Aldridge had a vison of open-
ing a casual fine dining restaurant offering fresh, locally- 
sourced foods prepared from scratch.  When they found 
a waterfront building on Wolfe Island to house the res-
taurant, they initially turned to the Frontenac CFDC for 
financial assistance to make the necessary renovations.   
“The building we purchased needed significant improve-
ment both aesthetically and in terms of functionality, 
and without the financial and professional help of 
the FCFDC it wouldn’t have been possible for us to 
make these necessary changes.” said Casey Fisher. “In 
addition, the CFDC has provided ongoing support in 

both product development and business growth. Their 
assistance to other island businesses and projects also 
helps us to grow. ”   
Frontenac CFDC is a non-profit organization funded 
by Federal Development of Southern Ontario (FedDev) 
that offers free business advice, workshops and commer-
cial financing to entrepreneurs and those looking to start 
a business in the Frontenacs.
To find out more about realizing your dream, call 
the Frontenac CFDC at 613-372-1414 or email 
info@frontenaccfdc.com

renovation of an outbuild-
ing to accommodate his 
growing workforce at 
his studio in Snow Road 
Station.    

Mariclaro turns salvaged 
materials into unique bags 
and accessories giving re-
purposed goods a new role 
to play in life. They transform 
seat materials from luxury 
cars into sleek and stylish 
laptop bags, purses and 
wallets. Imagine a hand-
crafted wallet constructed 
from the seat leather of a 
favorite automobile, or a 
weekender bag that has 
previously seen the world 
as an airplane seat cover.    

Sven was pursuing his PHD 
in resource management 
at the time and abandoned 
Mexican election banners 
caught his eye and that was 
it; the first Mariclaro bag 
was born. Today his com-
pany has evolved into a sus-
tainable design company. 
Check out the website at 
www.mariclaro.ca  or email 
info@mariclaro.ca  

In addition to loan financ-
ing, the Frontenac CFDC 
supported Mariclaro, along 
with 27 other businesses, 
through the Eastern Ontar-
io Development Program 
(EODP); a federal govern-
ment program which ad-

vances economic devel-
opment in rural eastern 
Ontario.    EODP funding 
assisted some businesses in 
improving their productiv-
ity and profitability.  In oth-
er instances, EODP assisted 
with market diversification; 
training opportunities for 
staff thereby increasing 
competitiveness through 
knowledge; new product 
development and research.  
These projects resulted in 
job creation and business 
revenue.  A full listing of 
the projects funded is avail-
able on the Frontenac CFDC 
website. ■
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Please join our board and staff for our 
Annual General meeting 

Date Tuesday, June 14th
Place Verona Lion’s Hall, 4504 Verona Sand Road, Verona
Time 8:00 am to 9:30 (breakfast included) and you are welcome to stay 

for coffee/tea afterwards
Guest Speakers include:
•	 Jeff	Fenwick,	Back	Forty	Artisan	Cheese, 

Mississippi Station
•	 Dawn	Forbes,	Berg	Elevating,	South	Frontenac	
Please RRSP by June 9th by registering on Eventbrite http://bit.ly/1pX4Crq



For more on our services visit www.frontenaccfdc.com
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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 

ECO Tree Care

When John Madden was a young man, he liked to climb 
trees, and he had a lot of encouragement. Not only did he 
have a number of brothers and sisters climbing with him, 
but his father ran a tree service as well. J&A tree service 
was based for many years at the Madden family farm in 
Burridge, in Bedford District of South Frontenac.
By the time John was at Sydenham High School taking 
Mike Mol's chainsaw course, he was already an experi-
enced woodsman, able to safely fell trees from the ground 
and to fell limbs at heights.
He worked for his father as a teenager and then went to 
Lambton College in Sarnia and became a certified arborist 
in 2011.
He returned home at that time, and over the next year or 
so he worked on his own and with his father while devel-
oping new ideas about how to expand both the scope 
and the scale of the business.
“We were a mom and pop type business at that time, and 
by the end of 2012 into 2013 we came together as ECO 
Tree Care,” he said, when interviewed one warm spring 
day last month on the side of a suburban street in Kings-
ton as his crews were thinning the overgrowth over hydro 
lines in the backyards along the street.
“I could see potential to expand and I also found that I had 
an interest in the business side as well,” he said.
Eco Tree Care currently runs two full-time crews, with all of 
the necessary equipment to work on rural cottage proper-
ties, urban backyards, woodlots and anywhere else where 
there are trees that need attention.
The list of services on the company website is long. It in-
cludes: pruning, shaping and dead wooding; plant health 
care and maintenance; tree planting; hydro lines; weather 
damage and insurance work; tree support – cabling and 
bracing; 24-hour emergency tree service; estate develop-
ment; and consultations, assessments and reports.
“Our clients are interested in more than removing trees; 
they are interested in the health of the tree cover; the role 
trees play in the landscape; a whole range of issues. With 
ECO Tree Care we have developed all of these services in 
response to these needs.”
ECO Tree Care recently purchased two 55' forestry bucket 
trucks and a commercial chipper and large trailer in or-
der to enhance its latest expansion into the production of 

compost and mulch.
“We have worked with the Frontenac CFDC on this latest 
project,” said Madden. “They have helped with loans and 
also over the last few years with business advice.”
Although he is still a young man, John Madden does not 
spend a lot of time in full gear running a chainsaw these 
days.
“I have found that is best for me to train others, and to build 
up expertise among all crew members to do training as 
well. To keep two crews working and meet with homeown-
ers and commercial clients to find out what their goals are 
for their property; it all takes time,” he said.
In addition to crew members, Madden has recently hired 
his first office staff member to keep up with his growing 
business.
There are always more services to offer for ECO Tree Care, 
such as tree planting; treatment for diseases such as Mag-
nolia scale; even treating for the Emerald Ash Borer on trees 
that still have 70% canopy cover. They are also working on a 
Butternut protection contract in the Richmond area.
“We pretty well do everything we can. One of our guys has 
just come through an urban forestry course, which also 
added to our services. We are quite often hiring, always 
looking for different sorts of skills. We need utility arborists, 
certified arborists, and plant healthcare technicians for our 
crews,” he said
Although ECO Tree Care has taken on a major contract with 
the City of Kingston and is now based more or less in the 
city, the company still has a regional scope, doing jobs in 
the Rideau Lakes region and in Frontenac and Lennox and 
Addington counties. Most of the crew members of the 
company continue to be Sydenham High School graduates 
from South Frontenac.
“About half of our business remains in cottage country, al-
though there is growth everywhere. We are even working 
with McIntosh Perry on waterfront subdivision develop-
ment,” said Madden.
As residential and commercial development meets with the 
needs of ecosystem preservation, demands for the range 
of services offered by ECO Tree Care will only increase, and 
John Madden is poised to capture those opportunities.
Article by Jeff Green, The Frontenac News ■

John Madden, ECO Tree Care



The menu at the Wolfe Island Grill is designed for 
carefree summer dining. When the patio is open 
on a hot afternoon with the summer breeze 

wafting in off the lake, lucky patrons dine on mussels or 
scallops, beef or tofu prepared simply and quickly with 
light, flavourful sauces developed by owner/chef Casey 
Fisher. 

The menu reflects the City of Kingston across the wa-
ter, poised between the cuisines of Toronto and Mon-
treal - large cities located 2½ hours either way.

Kingston cuisine is also influenced by the local food 
movement and an x-factor, immigrants from Cambo-
dia, Vietnam, Thailand and Korea who opened small 
restaurants all around town in the 1980s and 90s. They 
fed young Kingstonians and Queens students plates of 
jackfruit and eggplant; red tofu and coconut curry; and 
spicy Yom Yum Soup for $7 a plate - just pennies more 
than the cost of a Big Mac and fries at MacDonalds.

As Casey Fisher was learning French cuisine and how to 
grill beef perfectly, he also learned to cook those dishes 
as well and how to put his own stamp on them.

The result is that along with rib-eye streak with roast-
ed garlic potatoes, caramelized onions, marinated por-
tobellos and a green pepper demi-glaze or béarnaise 
sauce, the Wolfe Island Grill also serves an off-the-grill 
version of Panang Red Thai Curry, along with a smoke 
bacon beurre blanc scallop curry.

Ironically, the mess created for last summer's tourist 
season on the island by the Wolfe Islander 2 ferry being 
out of commission is one of the factors in the develop-
ment of an exciting new and potentially lucrative ven-
ture for the Wolfe Island Grill.

After two seasons, the grill was poised for a break-
through summer in 2015. Its location in sight of the 
ferry as it docks in Marysville; its growing reputation for 
service and food; the feel of the patio and dining room, 
were all in place. Then the ferry did not come. There was 
a smaller ferry, 5 km from Marysville, which meant a 
summer of frustration. Islanders could not get to Kings-
ton; Kingstonians and tourists couldn’t get to the island, 
and if they could they were afraid they would end up 
waiting in line for 90 minutes just to get a ferry back. It 
was not good for business.

“Although our business did grow some last year, it was 
not the kind of 20 to 30 per cent growth we were aim-
ing for as a maturing business in its third season,” Casey 
said one sunny afternoon last week at the dining room 
of the grill.

Because they were not run off their feet as much as 

they had expected last summer, Casey and his wife Ni-
cole, who have three young children and also run the 
Mansion, a restaurant in Kingston, had just enough time 
to work on a new idea, Wolfe Island Grill Home Meals.

Casey has developed a version of his Panang Red Cur-
ry, prepared with chicken, shrimp, or tofu, to take home. 
Simply by dropping a boil-in-a-bag pouch into boiling 
water, a sweet, rich coconut curry with lemongrass and 
Thai basil flavours comes out. Prepared with Jasmine 
rice, it is a taste of Kingston/Cambodia/Casey Fisher.

In addition to Panang curry, Wolfe Island Grill Home 
Meals has a second pre-cooked entrée available: 
creamed chicken with Yukon gold mashed potatoes 
flavoured with Daikon radish. Also, the Panang and 
cream sauces will be available on their own, along with 
a couscous-based veggie burger with black beans.

Part of the idea of the meals was to provide work for 
the staff at the grill in the wintertime. Although the res-
taurant was closed this past winter, Casey is planning to 
remain open next winter. 

“If we can access this new market, and keep the restau-
rant open, it will be good for everyone,” Casey said.

However, recently the business plan for Wolfe Island 
Grill Home Meals has been turned on its head.

KEDCO, the Kingston Economic Development Corpo-
ration, had secured a booth at a large food trade show 

in Quebec for a Kingston-based food business this past 
spring, but could not find a business to attend, so they 
approached the Frontenac Community Futures Devel-
opment Corporation (FCFDC) with the offer of a free 
booth for one of its clients.

“They knew I had developed this product and asked if 
I would like to go,” said Casey.

The reaction was more than anyone could have ex-
pected, and as the result of contacts made at the show 
with large distribution companies, the scale of the busi-
ness has changed.

“We were expecting to produce enough to stock stores 
in eastern Ontario using our existing facilities when we 
were not so busy,” said Casey, “but the distributor we are 
working with has a minimum order of 10,000, so the en-
tire scale of this has changed.”

The Wolfe Island Grill Home Meals will be able to pro-
vide enough of the meals and sauces for the local launch 
but they will be using a commercial kitchen in Cobourg 
later this fall to fill the first of the large orders.

Casey is working on a plan to expand the kitchen facili-
ties at the grill to eventually bring all the production in-
house, and is working with Terry Romain of the FCFDC 
to find financing for those renovations.
 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

Wolfe Island Grill Home meals

June 17 to July 7, 2016 – Producers – submit your application for Growing Forward 2 cost-share funding.

June 23 to July 14, 2016 – Processors – submit your application for Growing Forward 2 cost-share funding.

http://www.omafra.gov.on.ca/english/about/growingforward/gf2-index.htm

November 22-23, 2016 - Eastern Ontario Local Food Conference - The region’s premier event supporting our local food sector.  Hosted by the Cities of Belleville 
and Quinte West, in partnership with the Ontario Ministry of Agriculture, Food and Rural Affairs

Keep checking www.eastontlocalfood.ca for details. https://www.facebook.com/EastOntLocalFood/

Recently I had the opportunity to tour farm related businesses, along with City of Kingston representatives, councillors from South Frontenac, farmer representa-
tives and economic development.  The venue was a great opportunity to not only showcase local businesses like Limestone Organic Creamery and Sonset Farms, 
but it also gave a great opportunity to talk to many different representatives of different businesses and organizations.  Thanks to Councillor Richard Allen for orga-
nizing and I look forward to the next tour.  By Mayor Ron Vandewal

Frontenac Agricultural News

Shrimp Panang with Thai Basil.


