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About the Frontenac CFDC 
The Frontenac Community Futures Development Corporation (CFDC) 

is a not-for-profit corporation governed by a volunteer board of direc-
tors and funded by the Federal Development Agency of Southern 
Ontario (FedDev). 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
•	 Community	Economic	Development
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.   
Visit	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, in-
formation and events and to learn about other businesses in the area.  Or 
check out the local businesses on our You Tube.

FRONTENAC
Community Futures Development Corporation

Building business – growing communities

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

January 16 - The Seed 
to Sausage Story - Many of 
you have tried some of the 
wonderful products made 
by Seed to Sausage – Chori-
zo, Montreal Smoked Meat, 
old fashioned bacon, cara-
melized onion and pepper 
sausage, just to name of few.  
In this presentation, owner 
Mike McKenzie will tell you 
his story of starting Seed to 
Sausage as a hobby in his 
garage fueled by his desire 
for DIY meats.  He learned 
his trade by visiting small sa-
lami makers from around the 
world.  Fast forward seven 
years and he has gone from 
a guy who made salami for 
friends to an entrepreneur 
selling his own premium 
cured meats to high end 
restaurants in Ottawa, Kingston and Toronto and is about 
to embark on opening his fourth retail outlet.  In addition to 
creating great products, Mike has been very strategic in how 
he has grown his business and is excellent in connecting 
with other businesses.  Mike is also a strong supporter and 
mentor for other small business owners.

January 23 - Social Media Marketing Workshop - Learn 
from the local business owner Stephanie Newman of the 
Cheesecakery Bakery on how she used social media to build 
her business from the ground up.  This workshop will include 
how to utilize the free social media platforms Instagram and 
Facebook.  You will learn best practices such as when to post, 
how often to post, hashtags and how to get engagement 
from your followers.  A Q&A session will follow to discuss your 
specific business and how to make this free advertising work 
for you and how to keep yourself accountable.  In an effort to 
keep this an interactive workshop, registration is limited.  

February 5 – Business Taxes for Sole Proprietors and 
Partnerships - With tax season rapidly approaching ev-
eryone wants to know the most efficient way to complete 
their taxes.  This presentation by Brenda Hildebrandt, CGA, 
Hildebrandt & Co is designed for small business owners who 
are sole proprietors or partners.  With an overview and how 
to complete schedule T2125 - Statement of Business or Pro-
fessional Activities.  We will be discussing items such as busi-
ness income, expenses, in home office, capital cost allowance 
and motor vehicle expenses.  This presentation is the perfect 
place to start for new business owner's.

For more information and /or to register for any of these 
workshops, visit www.frontenaccfdc.com/workshops . 

The Kingston Frontenac 
Public Library offers “Tech 
Tutors” to help you with 
questions about computers 
and technology.  Just bring your 
library card, your devise and 
your questions.

Technology Drop-In Session is being held at the 
Sydenham branch January 24 from 6 – 8 pm.   

E-learning – improve your skills in photography, French, 
business software and more.  KFPL’s Tech Tutor will get you 
started with Lynda.com and Mango Languages.   This session 
will be held at Calvin Park on January 28 from 6 to 7:30 pm.     

For more information about these and other events, visit 
https://bit.ly/2A7CnOL

Kingston Economic Development is offering a variety 
of workshops including:
•	 Open for Business – learn about programs and services to 

help start and grow your business  
•	 Shopify – explore Shopify as an e-commerce platform for 

your business
•	 Business Readiness – how to start your business 
•	 Market Research – step by step through a marketing plan
•	 Social Media Strategies – learn about having an on-line 

presence
•	 Business Planning – learn how to write a business plan

To learn more about these workshops and to register visit 
http://business.kingstoncanada.com/en/events.asp ■

Business Workshops

Montreal Smoked Meat Sandwich from Seed to Sausage, Newmarket.

Looking for Financing?
Whether you’re looking to get a business off the ground, 

expand an existing operation, or purchase equipment – we’ve 
got the loan to fit your needs.  For more information or to 
obtain a loan application, visit www.frontenaccfdc.com or 
call 1-888-372-9962
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If you are looking for information on new funding and 
programs that are able to help your business, follow 
us on LinkedIn.com/company/Frontenac-community-
economic-development-corporation.  Below are some 
examples of funding you will find by following us.       

Canada Summer Jobs is a funding program that 
provides wage subsidies to employers from not-for-
profit organizations, the public-sector, and private 
sector organizations with 50 or fewer full-time em-
ployees, to create quality summer work experiences 
for young people aged 15 to 30 years.  This year the 
government has expanded their eligibility to include 
all youth aged 15 – 30 and the program is no longer 
restricted to students.  Applications are due by Janu-
ary 25th.  For more information and an application 
visit https://bit.ly/2EGWuHv

Tourism Funding - RTO9, the regional tourism orga-
nization for South Eastern Ontario provides 50% fund-
ing to businesses and local organization for tourism 
related initiatives.  The closing date for funding ap-
plications is February 13, 2019.  For more information 
visit https://tourismtalk.ca/partnerships/partnership-
funding.

Regional Economic Growth through innovation - 
With $920 million in renewed funding, FedDev Ontario 
is now accepting applications for funding through three 
streams - Business Scale-up and Productivity; Regional 
Innovation Ecosystem and Community Economic Devel-
opment and Diversification.

 FedDev Ontario is looking for innovative projects that will:
•	 Increase	the	number	of	high-growth	firms.
•	 Strengthen	key	clusters	and	build	on	areas	of	regional	

innovation strength.
•	 Increase	the	commercialization	of	new	and	innovative	

technologies, products or processes.
•	 Increase	business	investments	in	the	adoption/adapta-

tion of leading-edge technologies.
•	 Create	and	maintain	highly	skilled	jobs.
•	 Increase	the	value	of	exports.
•	 Promote	 inclusive	 growth	 and	 participation	 of	 tradi-

tionally underrepresented groups such as women, In-
digenous and young entrepreneurs.
For more information and applications, visit 

https://bit.ly/2MjdeEm. ■

Tourism Kingston has 
recently launched a new 
Kingston Film Office, de-
signed to attract and sup-
port major film and tele-
vision production in the 
greater Kingston area.  
This winter, staff from the 
Kingston Film Office will be 
photographing various lo-
cations to promote for po-
tential use in film and tele-
vision productions. These 
photos will be featured in 
the Ontario provincial loca-
tions database, a password 
protected website used for 
scouting by top film and 
television producers across 
North America.  There is 
no cost to have your loca-
tion photographed and 
featured, and there is no 
obligation to participate 

in any actual production. 
Interested film and televi-
sion Producers would ne-
gotiate the paid use of your 
property directly and the 
Kingston Film Office can 
assist through this process.  
If interested in participat-
ing, please contact film@
tourismkingston.com for 
more information (please 
include some sample pho-
tographs of your location if 
possible).

The Kingston Film Of-
fice is also partnering with 
Queen’s Film & Media and 
the Kingston Canadian Film 
Festival to offer monthly 
workshops throughout the 
academic year. If interested 
in learning more about 
opportunities, please visit 
www.filminkingston.ca ■ 

Congratulations!
Kelly's Gourmet Mushrooms began producing shii-

take, blue oyster, and lion's mane mushrooms, among 
other varieties, at their Wolfe Island location in March 
2018, and since then have seen a steady increase in 
business.  Their mushrooms have become a staple at 
the Memorial Centre Farmers Market each Sunday, 
year-round, and they are now supplying 15 restau-
rants and local grocers in Kingston, as well as a hand-
ful of restaurants in Prince Edward County.  Deb and 
Darin Kelly, owners, relocated to Wolfe Island from 
the U.S. in January 2018, hoping to get their mush-
room business off the ground after having worked as 
small-scale local growers in the states for the past 12 
years.  They sold their business in Indiana, and moved 
to Frontenac County because of its beauty, as well as 
plentiful opportunities for their type of agriculture.  
In just one year, Kelly's Gourmet Mushrooms has be-
come a sustainable business, supplying Frontenac 
County with the freshest and most carefully cultivat-
ed mushrooms around.  In addition to fresh gourmet 
mushrooms, the pair have been selling countertop 
grow kits, for amateur mushroom growers to enjoy 
growing their own mushrooms at home.  To learn 
more about Kelly's Gourmet Mushrooms, check out 
their website at www.kellysgourmetmushrooms.ca. A 
warm welcome to Deb and Darin. 

Congratulations to Laura Dalton on the opening 
of her new business, Nature’s Remedy Classical 
Osteopathy.  Osteopathy is a holistic alternative 
to health care. Manual manipulations are used to 
encourage the body’s natural ability to self-heal. 
The clinic will be opening January 21, 2019 and 
appointment times will be available from Monday 
- Thursday. Keep an eye out for more information 
on the grand opening.  More information can also 
be found at www.naturesremedy.ca or by calling 
613-331-3572. 

Do you have business news you would like to share 
in our next newsletter or on our Facebook? Email 
anne@frontenaccfdc.com. 

For a free business or loan consultation, call 1-888-372-9962

Sandra & Frank White, Owners, Sharbot Lake Inn

Inn & Investment
After purchasing the Sharbot Lake Inn in May 2010, 
Frank and Sandra White asked the Frontenac Community 
Futures Development Corporation to help them grow 
their business and bring life back to the century-old 
landmark.
Through the Eastern Ontario Development Program's 
Access to Capital Funding, "The Frontenac CFDC 
provided us with financial support to renovate the 
restaurant and pub areas of 'The Inn', and create new spaces 
for local small businesses to rent within the building." 
says Sandra.  The renovations also enabled the Whites to 
introduce regular event nights featuring musicians from 
across Canada and around the world and many of these 
artists now consider the Sharbot Lake Inn a second home.  

Sandra says “This high caliber entertainment has been a 
huge hit with the locals and is also attracting audiences 
from the Ottawa and Kingston areas.  We are pleased 
to be able to host these musicians and hope to continue 
to bring them to the community." The added tourism 
is providing a boom to the other area restaurants and 
attractions as well.
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.
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

Have you reviewed your Business Directory 
listing on www.inFrontenac.ca?

Check it out and email Alison (avandervelde@ 
frontenaccounty.ca) with any additions or corrections. 
Now is the time to make sure your information is complete 
and correct ahead of the busy spring and summer seasons!

What Funding is Available?

interested in 
Becoming A Frontenac 
CFDC Board Member? 
Residents and/or business owners within the County of 

Frontenac are eligible to apply to become a director.  Can-
didates ideally have
•	 An	 interest	 in	 local	and	regional	community	and	busi-

ness development
•	 Knowledge	of	Frontenac	County	in	general	and	perhaps	

an understanding of a specific business sector
If you are interested in becoming a volunteer board 

member of the Frontenac CFDC, or would like more infor-
mation, contact Anne Prichard, Executive Director, at 613-
372-1414 Ext 204. ■

interested in Getting 
into The Movies? 



For more on our services visit www.frontenaccfdc.com

Join Us on Facebook 
The Frontenac CFDC is 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 
1-888-372-9962

Spotlight On Business 

Outwater Sheet 
Metal inc.

Paul Outwater has built 
a successful business that 
he runs out of a small office 
space on his rural property in 
Hartington. Outwater Sheet 
Metal Inc. does installations 
of ductwork for heating and 
ventilating systems in institu-
tional, commercial, industrial 
and sometimes residential 
construction projects. They 
also do steel roofing and 
cladding.

“We price full mechanical, 
plumbing and sheet metal work, often for large projects in 
the Kingston region as well as elsewhere in Eastern Ontario, 
including Ottawa,” he said when interviewed from his office 
last week. 

Outwater’s family had a military background, and since his 
father was stationed in Kingston in 1977, he has lived in the 
local region. He moved to Hartington in 2000 with his wife 
Kristen, where they have raised three children: Ashton, Tianna, 
and Ellora.

He started up his company in 2003. In 2004 the company 
began working with a general contractor from Belleville who 
was building the new Kingston police station and had run into 
issues with the mechanical work within the building.  Outwa-
ter came on to help complete the contract.

“They basically kept us on for three years and we ended up 
continuing in that vein for several more years,” he said.

In 2013 he decided to pull back from working within other 
companies and start bidding on contracts directly, and went 
to the Frontenac CFDC for a loan in order to build an office in a 
loft space above his garage.

“It has been convenient to have the office close to home, 
but away from my house,” he said. “We have everything we 
need to do the design work we need to do, such as desk space 
and plotters and printers and computers.”

Much of the success of the company has been due to the 
commitment to safety, security and quality work.

“We have built a pretty good reputation for quality work. 
Before we take on any projects, we go through an internal pro-
cess to make sure we can provide services that are at the top of 
our field, and that has been the basis of our success,” he said.

For the past year he has been working towards a new 
phase for his company, and perhaps its relationship to the 
local community as well.

“We are looking for a larger commercial building. We need 
about 7,000 square feet for our office and a full fabrication 
shop. That is the plan. We are exploring everywhere for a suit-
able situation. We would like to explore the corridor from 
Hartington to Kingston. We are really looking at everything, 
including flat land that we have to fully develop, and we are 
considering building something from the ground up,” he said.

With a full shop, Outwater Sheet Metal Inc. would be 
poised to expand its 6 - member work force not only into the 
fabricating end of the business, but could also look at hiring 
in-house plumbers and electricians in order to be able to 
provide a full mechanical contracting service for customers.

“We know that Toronto is expanding, Kingston is expand-
ing, and so is Ottawa. And all of this is happening without 
our government even releasing the billions in funds for in-
frastructure that they are planning. We are seeing an influx 
of work in this sector. Some of this work is due to expansion 
in population and some is due to shortage of skilled labour. 
We have started to see mechanical contractors pick and 
choose jobs already. It’s a good time for us ramp up what 
we are able to do to meet that growing demand.  Being lo-
cated here, near Kingston and pretty close to both Toronto 
and Ottawa, we think is a good location.”

If they do build something, Outwater plans to make 
sure it is more than a bare-bones building but offer some 
features that highlight the expertise his company has de-
veloped over the years. 

“It would be a showcase for us, and we are very open 
to including other business, perhaps even some retail op-
portunities, on the same site,” he said.

Although Outwater is preparing to finance much of 
the expansion from its own funds, the CFDC is likely to 
be approached, once again, to help with financing. They 
are also helping out by inquiring with contacts about pos-
sible locations for the new Outwater headquarters within 
Frontenac County. 

“They have been helpful to us over the years, in terms 
of financing and expertise, and I only see that being im-
portant as we plan this new phase of our business,” said 
Paul Outwater.

Article by Jeff Green, The Frontenac News ■

Installation for1000 Island Bridge Authority by Outwater Sheet Metal Inc. 

What’s your New 
Year’s Resolution?
It never fails that every January we get a spike in the 

number of consultations from people interested in start-
ing a small business.  Perhaps they see the new year as 
a new beginning - a time to make changes, to set goals 
for themselves and to spend their time doing something 
they are passionate about.  If you are one of those con-
templating self-employment, here are a few things to 
consider.

1.  Who are you? – Are you suited to being self-em-
ployed?  What skills and experience will you bring to 
your new business?  What are your weaknesses and 
how will you address those? 

2.  Will people be willing to pay for your product or ser-
vice? How much will they pay and how often?  Is it 
seasonal?

3.  Who is your customer and how many are there?  What 
is their age, gender, income level, lifestyle etc?  What 
influences their purchases?

4.  Who is the competition?  Often I have clients tell me 
there is no competition for their product and I tell 
them there is.   For example, they may say they wish to 
open up a Thai restaurant and say there is no competi-
tion because there are no other Thai restaurants in the 
area.  However, their potential customer has the choice 
of going to the Greek restaurant, or buying a prepared 
meal to take home from a grocery store.  There is lots 
of research to do on the competition – do they provide 
good service, how long have they been in business, 
what is their pricing strategy, etc.

5.  How will you distribute your product or service?  May-
be you have a small product you sell on-line and can 
easily pop it into an envelope and put it in the post.  
Or perhaps you are an electrician and you spend a fair 
bit of time driving to client’s homes.  

6.  How will you promote your product or service?  What 
will it cost?  How will the product be packaged?

7.  What regulations apply to your industry?
8.  Who is your supplier?  Are they reliable and timely?  

What are the payment arrangements?

If you would like to bounce around some ideas about 
whether to start a business, or not, please give Anne 
Prichard a call at 613-372-1414 Ext. 204. For more infor-
mation on starting a business, visit www.frontenaccfdc.
com.  As well, the Canada Ontario Business Service Cen-
tre (http://www.cbo-eco.ca/en/ ) provides information 
on federal and provincial business-related programs, 
services and regulations and includes such topics as 
starting a business, financing, marketing, management, 
planning, taxation and e-business. ■

Paul Outwater, owner.



Tracey Jarvis-Craig loves hot sauces. Not only does she 
use hot sauce on just about everything, from breakfast 
to dinner, and likely on late night snacks as well, she likes 
to use different sauces with different dishes. That interest 
started her on a quest to make her own hot sauces.

When friends and neighbours tasted her sauces, they 
asked if she could make some for them, and said they 
would buy her sauces if she was willing to sell. That’s when 
T&A’s Condiment Company came to be. Almost two years 
ago Tracey and her wife, Anne Craig, decided to get into 
the sauce and condiment business. That’s where the busi-
ness got its name. 

One of the first things they did when they were getting 
started was to call Anne Prichard at the  FCFDC.

“I went to the CFDC early on to explain our products and 
talk about funding opportunities,” said Anne Craig, who 
handles much of the marketing and business end for T&A 
Condiments. “They are always sending me information 
about events that are suitable for our product line. They 
are always quick to get back to me when I call, and they 
understanding the needs of small business. It’s good to 
have someone on your side, especially when you are start-
ing out. They are all-in for small business.”

T&A makes tomato-based hot sauces,  beer-based mus-
tards, and salsas. 

Their original sauce is still a staple for them. It is called 
Firewalker, and Tracey describes it as a “straight up hot 
sauce, excellent for dipping wings.” Although it has some 
pretty hot peppers in it, including habaneros, Tracey de-
scribes as “not crazy hot.”

Backdraft is a sauce that appears mild and flavourful at 
first, “but the heat catches up with you a bit later” says Tracy 
about the most popular of the hot sauces. Fading Ember is 
a milder sauce with lots of fresh vegetable flavours such as 
celery, carrot, onion and garlic. Incendium is a genuinely 
hot sauce featuring a smoked hickory flavour, with haba-
nero and ghost peppers providing much of the heat. It is 
T&A’s bestselling hot sauce.

Part of the business model that Tracey and Anne have 

set out to develop is a col-
laborative approach with 
the community of produc-
ers that is developing in 
Frontenac County and vi-
cinity. All of their tomatoes 
come from Sunharvest 
in Glenburnie, and they 
have struck up a relation-
ship with Les and Nicole 
at Blended Roots Farm in 
Battersea, who are growing 
several varieties of peppers, 
as well as onions, carrots, 
and a number of other veg-
etables for them.

As far as selling their 
product goes, they have 
been very active seeking 
out locations across the 
region, but particularly in 
Frontenac County.

“The way we look at it, we 
are all in it together, and the 
more we can do to support the people who sell our sauces, 
mustards and salsa’s, the better off we all are,” said Anne, 
who handles a lot of the promotion and social media for 
the company.

One key collaboration is with the King’s Town Beer 
Company from, you guessed it, Kingston, which provides 
all the beer for the three beer-based mustards T&A’s pro-
duces. The mustards are called Honey Hop, Amazon Ale, 
and Spankin Stout and recently a fourth mustard joined 
the others. This one is a beer free, yellow mustard, called 
1904, which looks like a standard ball park mustard, but 
tastes “100 times better,” said Tracey.

T&A also makes two kinds of salsas: Sword Swallower - a 
Sriracha lime salsa, and Strongman, a mild, smokey salsa.

This fall, a new sauce, Adrenilin Rush, was released for 

the Christmas season. It is their hottest sauce yet.
“Some of our customers were looking for a really, really 

hot sauce. So Tracy developed Adrenilin Rush. It is an unusu-
al sauce because it is only pepper based, it has no tomatoes 
in it, and although it is very hot it is still full of flavour. We 
expect it to be big for us in 2019,” said Anne.

T&A’s Condiment Company hit the market in April of 
2017, and has been growing ever since, adding stores, par-
ticipating in marketing opportunities at music and beer 
festivals. They expect 2019 will be even bigger for them as 
they increase their store base and attend larger events.

They make their sauces at a commercial church kitchen 
in Kingston, with which they have had a great relationship 
but are hoping commercial kitchen options open up in 
Frontenac County. 

Article by Jeff Green, The Frontenac News ■

For a free business or loan 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

Free online agri-food courses - The Agriculture and Food Education Online Learning System provides free online courses for producers, processors and 
agri-food businesses wanting to gain skills and knowledge in the areas of food safety, traceability and farm business practices. More than 10 courses provide 
foundational information on:

•	reducing	business	and	customer	risks
•	improving	efficiency
•	industry	best	practices
•	developing	a	competitive	edge	and	accessing	new	markets
•	growing	a	business

Register at www.agandfoodeducation.ca or contact the University of Guelph, Ridgetown Campus at rcagfood@uoguelph.ca or 519-674-1500 ext. 63295.

Jan 20th - All are welcome to attend the 20th annual National Farmer’s Union Winter Fun Day, at the farm of Jeff and Sue Peters, 3683 Moreland-Dixon 
Road. On the program -- socializing with members of the local farm and food community, sharing a great potluck meal, and skating and hockey, weather 
permitting.  Attendees are invited to gather any time after 1 pm, with the potluck meal around 2 pm.  Please bring plates, cutlery and food to share.  For more 
information, contact Jeff or Sue Peters at 613-353-2403, or orbitval@kingston.net

Feb 21 – 23 - NFU Ontario Annual General Meeting/Region 3 Convention, Alliston.  Theme: Growing Sustainable Communities, Public event, Thursday, 
February 21, 7:30 pm; keynote speaker, Tamer Soliman, on the importance of building community. For information nfuontario.ca

The Ontario Ministry of Agriculture, Food and Rural Affairs (OMAFRA) Agricultural information Contact Centre (AiCC) provides technical and specialized 
program information to the agri-food and rural sectors on a range of topics including agricultural production, farm business management, food safety, environmen-
tal management, rural economic development, and related government programs and services. The AICC provides bilingual services Monday to Friday from 8:00 
a.m. to 5:00 p.m. EST and can be reached toll-free at 1-877-424-1300, TTY at 1-855-696-2811 or by email to ag.info.omafra@ontario.ca.

Frontenac Agricultural News

Tracey Jarvis-Craig & Anne Craig of T&A's Condiment Company

T & A’s Condiment Company


