
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.
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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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Want to learn how to promote your business? 
The Frontenac CFDC, together with the County of Lennox and Addington and PELA CFDC are offering a series of workshops 

that assist you in promoting your business. Follow up individual consultations are available to the attendees at no cost. 

This project is funded by the Government of Canada.
Ce projet est financé par le Gouvernement du Canada.

This project is funded by the Government of Canada.
Ce projet est financé par le Gouvernement du Canada.

On-line Marketing - This session introduces core online 
marketing principals as well as the technologies and best 
practices to implement them.  Topics covered include social 
media, search engine optimization, google analytics, web 
master tools, Adwords and other paid advertising plat-
forms, email marketing, and general remarketing.  Partici-
pants will leave this session with a basic understanding of 
the tools and methods needed to better market their busi-
nesses, as well as how to set measurable marketing goals.  

Wed Jan 25 - 9:30 am Sharbot Lake
Wed Feb 15 - 6:00 pm Harrowsmith
Tue Mar 7 - 9:30 am Napanee
Thurs Mar 9 - 1:30 pm Harrowsmith

Shopify 101 - This 2 ½ hour workshop has participants 
set up a Shopify store, choose a template, create products 
and collections, setup shipping requirements, and setup 
a payment gateway.  Participants will be asked to bring 
specific content with them to the session and will be able 
to go live with their store at the end of the session.  

Thur Feb 9 - 1:30 pm Harrowsmith
Fri Feb 24 - 9:30 am Napanee

Facebook Advertising 101 - In this workshop, we will 
take an in-depth look at creating, managing, and making 
the most out of advertising on Facebook. Specifically, we 
will discuss Facebook advertising policy, the advertising 
account, what exactly is the Facebook pixel and how to 
create compelling ads. We will also talk about tracking, 
costs, and conversions. It is recommended that you first 
participate in our Online Marketing 101 workshop or that 

you have some experience with online marketing and ad-
vertising. Computers will be required. A Facebook account 
with a Facebook business page is also required.

Wed, Feb 1-  6:00 pm Harrowsmith
Thur Feb 2 - 9:30 am Napanee 
Fri, Feb 17 - 1:00 pm Sharbot Lake 

Business Websites – Getting Your Website Started - In 
this workshop, we will look at the fundamentals of a web-
site, why it is important to your business, and the differ-
ent tools that are available for small businesses. Topics in-
cluded will be web presence, why websites are important, 
getting your site noticed, tracking and analytics, as well 
as multiple different website creation tools. Participants 
will leave with a better understanding of why websites are 
important and how they fit into your overall marketing of 
your business. Laptops are advised, but not necessary for 
this workshop.

 Wed Mar 1- 6:00 pm – Harrowsmith 
Thur Mar 23 - 9:30 am Napanee
Tues, Mar 28 - 1:00 pm Sharbot Lake 

Please note that participants must bring their own lap-
top (not tablet) to all sessions except where noted.  Sup-
port for these sessions is from the Frontenac CFDC, the 
County of Lennox and Addington and the PELA CFDC 
and are available to businesses located in the Counties of 
Frontenac and Lennox and Addington and the cost is $10 
paid in advance.   To register http://frontenaccfdc.com/
workshops/

Continued page 2 see Other Workshops... 

The board and the staff of 
the Frontenac CFDC would 
like to welcome Tracey 
Parker to her new role as 
the Business Development 
Officer at the Frontenac 
CFDC.  Tracey assumed the 
role after Terry Romain re-
tired in December. 

Tracey has worked in 
many different roles over 
the last 20 years providing 
small business consulting, 
financial analysis and stra-
tegic information manage-
ment to a variety of compa-

nies.  In addition to helping 
businesses with their plans 
and books, Tracey is also a 
passionate champion of 
sustainable agriculture and 
rural community.  You may 
have met her already as 
one of the owners of Five 
Star Farm here in South 
Frontenac during one of 
the public open houses 
held there this past year.  
As a community member, 
farmer and small business 
owner herself, Tracey un-
derstands the challenges 

and opportunities of busi-
ness owners in the Fronten-
acs.   She is looking forward 
to this opportunity to use 
her skills and experience to 
help strengthen and build 
our community - working 
with our current and fu-
ture clients to plan, run and 
grow their businesses. 

If you would like to meet 
with Tracey to discuss your 
existing business or a new 
business that you are think-
ing about starting up, you 
can reach her by phone at 

613-372-1414 extension 
202, by email at tracey@
frontenaccfdc.com or by 
dropping by our office. ■

Welcome Tracey

Tracey Parker, Business 
Development Officer, 
Frontenac CFDC .



Congratulations!

Congratulations to Nicole and Casey Fisher on ex-
panding their seasonal business, The Wolfe Island 
Grill, into offering winter hours. This comfortable wa-
terfront dining experience is now available Fridays 
from 4 pm to 10 pm and Saturdays from 10 am to 10 
pm.     Check out their Facebook posts at www.wolfeis-
landgrill.ca to see the upcoming music events or call 
613-382-1515 to make a reservation.   

Congratulations to Annette Gray-Jackson who complet-
ed her 5th year as a Registered Massage Therapist in No-
vember 2016.  November 1st 2016 also was the beginning 
of a new Chapter for her business.  In August, Annette 
and her husband Kurtis purchased a home to be used as a 
new clinic at 14253 Rd 38 Sharbot Lake.   The clinic is now 
the home of Sharbot Lake Health & Wellness where you 
will find: Annette Gray-Jackson Registered Massage 
Therapist, Dr. Sean Rodgers Westport Chiropractic, Dr. 
Jennifer Wheeler Naturopathic Doctor, Natasha Ander-
son-Emery Certified Personal Trainer, Megan Stewart Ath-
letic Therapist and Melanie Fyfe Reflexologist.  Each busi-
ness operates independently and cooperatively among 
each other to achieve your optimal health care goals.  
For more information or to visit the clinic and onsite gym 
contact Annette at 613-449-0060 agrayjackson@gmail.
com or www.annettegrayjackson.com 

Congratulations to Andrew Kovacs on the November 
26th grand opening of the Sharbot Lake Retirement 
& Retreat (SLRR) with an official opening dedication 
by Mayor Francis Smith.  SLRR offers permanent, sea-
sonal and respite accommodation packages. Andrew 
is pleased to announce that they are currently offer-
ing a promotional move-in savings of 1 free month for 
any new leases signed.  If you are interested in book-
ing a tour of the building, call him at 613-279-7799 or 
you can visit them at:   www.slrr.ca  where you can see 
photographs and videos of the newly renovated spaces.

Do you have business news you would like to share 
in our next newsletter? Call 613-372-1414  ext 204 or 
email anne@frontenaccfdc.com by March 17, 2017.

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

EODp 
Approved projects

Holiday	Country	Manor	Inc
Project Summary: New owners of the Manor  will 
access skills training, develop a marketing strategy, 
exhibit at an American trade show, and purchase 
equipment for business efficiencies and market di-

versification opportunities. Dollar Amount:  $12,822
Website: www.holidaymanorbattersea.ca

Ecological	Farmers	Association	of	Ontario
Project Summary: Assisting the Recipient with work-
shops and training component of their Conference, held 
in Kingston from November 29 to December 2, 2016. 
Dollar Amount:  $6,000                  

Website: www.efoa.ca

The	Cheesecakery	Bakery
Project Summary:  Recipient purchased equipment for 
business efficiences and job growth.
Dollar Amount:   $5,051
Website:  www.cheesecakerybakery.ca

Frontenac	Community	Futures	Development	
Corporation		
Project Summary:  In partnership with the County 
of Lennox & Addington and Prince Edward Lennox & 
Addington CFDC , the Tech Coaching Initiative provides 

consulting and teaching assistance to rural businesses in 2 Counties on various topics 
of Innovation & technology, using social media for marketing purposes. Dollar Amount:   
$52,400 (over 2 years)
Website:  www.frontenaccfdc.com

For a full listing of approved 
EODp applications,  

visit  http://bit.ly/1ClsFUC. 

Join the growing group of Frontenac Brand Ambassadors 
working together to build a sense of place #inFrontenac… 
to grow the reputation of our region as a wonderful place 
to live, visit, and do business. 

There’s no fee to become a Brand Ambassador, and it’s re-
ally easy… it’s all about collaborating to promote our area 
in ways that make sense for you and your business. Check 

out Facebook.com/FrontenacCounty to see some of the 
businesses who are already on board.

If you’d like to become a Brand Ambassador, know some-
one who might, or just want to learn more about this ini-
tiative, please contact Alison Vandervelde, Community 
Development Officer at Frontenac County: avandervelde@
frontenaccounty.ca 613-548-9400 ext 331 ■

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 
the Federal Development Agency of Southern Ontario 
(FedDev) that offers free business advice, workshops 
and commercial 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

Other Workshops continued from page 1

Business Fundamentals for Start-ups - Do you have a 
business idea? Do you want to be your own boss? Do you 
know what it takes to be successful? Kingston Economic 
Development runs information sessions on a monthly ba-
sis that can help answer your questions. These free one-
hour information sessions on starting your own business 
are designed for new and aspiring entrepreneurs. You will 
learn how to register a business, navigate the HST, secure 
financing, and plan for a sustainable future.  These ses-
sions are being offered from 5:00 – 6:00 pm on Tues, Jan 
31; Tues Feb 28; Tues Mar 28; Tues Apr 25.  As well, there is 
a session offered 12:00 – 1:30 pm on Wed Feb 8. 

Marketing 101 - Creating that value proposition for 
your business. Wednesday, Jan 25 from 12:00 – 1:30 pm  
To register for these KEDCO sessions, visit ttp://business.
kingstoncanada.com/en/events.asp

Selling Food To Ontario - Back by popular demand, this 
March 8th workshop will discuss the regulatory and mar-
keting realities of various food market channels: direct, 
retail, wholesale. Two Rivers Food Hub, Smiths Falls. For 
agenda and details and other dates, keep checking www.
eastontlocalfood.ca ■

County of Frontenac 
Brand Ambassador program

Tech Consultations
If you are a business in Frontenac or L&A Counties, you 

have access to one-on-one business technology coaching 
free of charge. To help you identify if you would benefit, 
answer each of these questions:

•		 My	business	could	benefit	from	tech	solutions
•		 My	businesses	tech	is	out	of	date	and	could	use	an	

update
•		 I	don’t	have	time	to	research	tech	that	may	help	my	

business
•		 I	wish	I	was	able	to	do	more	online	marketing	or	have	

a better website to promote my business

If you answered yes to any of these questions, then a 
preliminary consultation is a great place to start. Con-
tact Tracey Parker or Anne Prichard at the Frontenac 
CFDC for more information or to book an appointment at 
1-888-372-9962 ■



For more on our services visit www.frontenaccfdc.com

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.

FRONTENAC
Community Futures Development Corporation

Building business – growing communities

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 
Tracey at 1-888-372-9962

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, Tracey Parker 
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 

Fernleigh Lodge

Anyone who thinks that owning a lodge in cottage coun-
try means winter's off in Florida or Arizona, should spend 
a few days with the Phillip's family at Fernleigh Lodge. For 
Kevin and Melissa Phillips, winter is all about planning, mar-
keting and continuing to upgrade a property that has been 
serving US and Canadian customers for over 100 years, and 
has been in Kevin's family for the last 35 years.

In order to keep upgrading the existing cabins and build-
ing new state of the art ones at the same time, Fernleigh 
has become its own construction company over the last 10 
years.

“We keep four or five guys full time, mostly in construc-
tion” said Kevin in an interview last week,  “sometimes we 
take on jobs off-site for people but a lot of the time they are 
working here.”

Kevin vacationed at Fernleigh Lodge as a kid with his 
parent's and when they purchased the business in the early 
80's he came along and has never left. For years he worked 
at the lodge with his mother after his father died in 1995 
and he also started up KP plumbing, which is still active. 
Over the last ten years aggressive new construction, recon-
struction and upgrades to existing facilities, acquisition of 
neighbouring properties, even opening an outdoor store, 
have made Fernleigh a hub of activity on a year round ba-
sis. Even though the Lodge dining room closes in October, 
winter tourists occupy the winterized cabins, there is also 
constant planning and booking going on for the upcoming 
season, and then there are the shows

“I leave in three days for Harrisburgh and then there are 
five more shows in the US,” Kevin said. 

Visitors from the United Stated make up 60% of the visitors 
at Fernleigh in the season. The Lodge is generally full in July 
and August, and June and September fill up as well. Most 
of the customers enjoy the “american plan” eating most of 
their meals in the dining lounge while preparing snacks in 
the kitchen's that are provided in all of the cabins, but they 
can also prepare all their own meals if they choose to.

“When people try out the food that we prepare in the 
lodge they tend to stick with it. It's a style of vacation that 
people are not as familiar with any more but when they ex-
perience it they tend to enjoy it,” he said.

The exchange rate between the US and Canadian dollar 
makes it easy to market the lodge in the US these days, but 
there is a long tradition of visitors from the south filling up 
Fernleigh Lodge. While the main lodge building has been 
upgraded to modern standards over the years, the original 
log building is intact and with the historic fishing photos on 
the walls you can feel the history in the dining room over-
looking Kashwakamak Lake in North Frontenac.  

The Lodge is capable of hosting weddings, accommo-
dating as many as 120 people over a weekend, and it also 
caters to families as well as fishing parties; a wide range of 
customers.

Over the years as Fernleigh has been constantly upgrad-
ed, financing has been an issue and that is one of the ways 
the Lodge has made use of services from the Frontenac 
Community Futures Development Corporation. 

“They treat us like gold,” said Kevin, “when they come here, 
it's very much like a colleague or a partner. They ask what 
we need, we make the arrangements and the building 
begins. We build together. I can't say enough about them.”

Fernleigh is also committed to the future of the Land 
O'Lakes Tourist Association (LOLTA), which has been in a 
state of flux over the last year or so.

“The tourist association has done a strong job market-
ing this region since the 1940's, and I believe in it,” Kevin 
said, having recently taken a role on the LOLTA board even 
though time is precious to him.

Fernleigh Lodge is a family business that has endured. 
Kevin, Melissa and their extremely hard working staff, all 
take a role in securing the future for the next generation 
of visitors.

Article by Jeff Green, The Frontenac News ■

Kevin and Melissa Philips of Fernleigh Lodge.



Justin Hanna is pretty serious about savoury pies. 
When he studied culinary arts at Humber College over 
a decade ago it was pastry that he loved the most. After 
graduating he then realised he did not enjoy working 
in restaurants, but he always maintained a passion for 
food preparation.

A couple of years ago, as he was living in Kingston and 
working with his father in his custom cabinetry busi-
ness in Sydenham, Hanna gave up on buying takeout or 
pre-made food in favour of cooking all his meals from 
scratch even when he was busy partly because he still 
loved the process of cooking and partly for the quality 
and freshness of the food he prepared at home. That's 
when the idea of preparing a quality heat and serve 
meal came to him, to satisfy busy people who do not 
want to compromise on quality and favour but need a 
break from cooking.

“When the idea of starting a business came up, I decid-
ed that I would see about making a top quality meat pie, 
that is made with no compromises. And it has worked 
out pretty well,” he said, last week as he was preparing 
some pies for market in the church kitchen at St. Paul’s 
Anglican Church.

Justin, as well as Barb Mcphail (Barb’s Peirogi’s) and 
Stephanie Newman (Cheesecakery Bakery) have been 
sharing the kitchen at a reasonable price when the 
church congregation is not using it.

Since September, Hanna's Meat Pies has Justin's focus. 
He has three different pies for market and a fourth is 
pending, and has been working on putting all the pro-
duction, marketing and business pieces together.

First, the pies. Since pastry has always been his passion, 

he uses two for his pies. The bottom layer is a butter 
pastry designed for flavour, strength and thinness, as it 
needs to hold the filling in place while complementing 
the flavours. The pies are covered with a puff pastry that 
is golden, flaky and rich. The fillings, which are sourced 
locally wherever possible, are all prepared by cooking 
meat and vegetables separately and then simmering 
them together for flavour. There is a beef pie, which 
has a red wine flavoured boeuf bourguignon filling; a 
chicken pie with white wine flavoured filling similar to 
coq au vin; and a vegetable pie with creamy sheep's feta 
and other spices. He is also working on a stout flavoured 
fully organic steak pie.

(Mini-review: I shared a beef and chicken pie last week-
end at home, and with a small side salad two of us were 
full and we ended up saving the vegetable pie for later 
- as for the flavour and consistency. they are a superior 
pie, nothing on the commercial market comes close)

“It is important to me to develop the business side as 
well as the food production side.  Luckily I have been 
supported by business advice from the Frontenac CFDC. 
They gave me the tools I needed,” he said.

Eventually, Justin is planning to build a custom kitch-
en for his business, and will be looking at investing in 
technology which will allow him to increase production 
exponentially while still making a hand-made product 
with the finest ingredients.

The next phase of his business is marketing and selling, 
and he is sticking to Frontenac County for that as well, 
at least to start. His pies are now available at Limestone 
Creamery, Glenburnie Grocery, and he is hoping to ex-
pand further into Frontenac County and to specialty 

stores in Kingston later this spring. 
Hanna's pies are not cheap, $7 for vegetable, $8 for 

chicken and $9 for beef, but as it says on the company 
t-shirt, they are “seriously good pies”.

Justin Hanna is ambitious. He can see markets for his 
pies across Ontario and even across the country, and his 
intentions is to push his small company forward over 
the next couple of years. His business complements the 
growing number of Frontenac County food companies 
entering the burgeoning markets in Kingston, Ottawa 
and Toronto..

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

Hanna's Meat pies

Community shared agriculture (CSA) offers consumers fresh produce direct from the farm and gives farmers a guaranteed market. However, many CSAs experience high 
turnover because members want a more diverse selection, better control over volume or they simply forget to sign up for a new season. Funny Duck Farms has solved this 
problem by developing an online system that allows members to order exactly what they want 50 weeks of the year. By broadening their selection and teaming up with five 
other local producers including a baker, an artisanal cheese maker and a food co-op, Funny Duck Farms is able to support twice as many members and produce less waste.  
For their twist on a CSA model they were awarded the Regional Premier’s Agri-Innovation Award.  If you are considering implementing an online system, the Frontenac 
CFDC now offers one-on-one tech coaching consultations at no cost to help you do this.  For more information, call Anne at Frontenac CFDC 613-372-1414 ext 204   

A variety of excellent workshops and webinars are offered at no cost by Ontario Soil and Crop Improvement Association as part of Growing Forward 2 (GF2) to assist Ontario 
farm businesses in identifying strengths and weaknesses in a number of areas that influence the farm’s profitability, productivity and sustainability. The workshops and 
webinars each have a different focus and different goals.

January 20 and January 27, Environmental Farm plan workshop is being held at the CFDC office in Harrowsmith.  The Environmental Farm Plan (EFP) is an assessment, volun-
tarily prepared by farm families to increase their environmental awareness in up to 23 different areas on their farm. Geared to both small and large farming operations, through 
the EFP local workshop process farmers and landowners highlight their farm’s environmental strengths, identify areas of environmental concern, and set realistic action plans 
with time tables to improve environmental conditions. The EFP can then be used in conjunction with cost-share programs to begin implementing their action plans.

The idea for Environmental Farm Plans originated from the Ontario farm community. Farmers have been involved in every stage of developing the EFP through the Ontario 
Farm Environmental Coalition making it a very practical, voluntary environmental education and awareness program. To sign up http://www.ontariosoilcrop.org/oscia-
programs/workshops-webinars/. For more details, please contact Colleen Acres, Regional Program Lead 613-716-7348 or by email at cacres@ontariosoilcrop.org

Feb 26, 2017 – Seed-The Untold Story film and panel discussion at the Screening Room Kingston. For information on the movie www.seedthemovie.com  sponsored by 
Kingston Area Seed System Initiative (KASSI)

Mar 3-5, 2017  National Farmers Union Region 3 (Ontario) Convention and NFU-O Annual Meeting “Accessing Agriculture” for info visit nfuontario.ca/wpr/ 
2017-agm-convention

Mar 11, 2017 10 am to 3 pm – 10th Annual Seedy Saturday at LCVI Kingston sponsored by KASSI.  For info visit seedsgrowfood.org   

NFU Local 316's Fundraiser for Bursaries for Young/New Farmers – raised $2700 which will be used to sponsor young/new farmers to attend at workshops and 
conferences.  Local 316 will inviting applications for 2017. 
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Justin Hanna, Hanna Meat Pies.


