
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 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 develop-
ment throughout the Frontenacs – aptly expressed by the tag line “build-
ing 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 (artisa-

nal) food and beverage businesses. 
Innovative	 Rural	 Opportunities - Foster and support businesses 

related to the creative economy, rural entrepreneurship and niche agribusi-
ness.
Promoting	Businesses - Continue efforts in promoting local busi-

ness (including farm businesses), supporting businesses in self-promo-
tion 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.

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

Over the last 16 months, the Frontenac CFDC has 
been running the Tech Coach program. Many Frontenac 
businesses have taken part in workshops, online learn-
ing, and one-on-one free consultations with our tech 
coaches. Topics and discussions focused around using 
new and innovative technologies to help solve prob-
lems business owners faced. With the program com-
ing to an end in February 2018, we thought this was 
a perfect time to highlight some of the successes and 
learnings from the program. Don’t worry either, with 
workshops and one-on-one consultations scheduled 
for January and February, you still have time to take 
part in the program. 

An early success of the program was the turn out to 
workshops focused on using technology to enhance busi-
ness process and marketing efforts. Many businesses at-
tended a full series of workshops focused on Facebook 
advertising, online marketing, and business apps for your 
smartphone.  Additional workshops took a deeper look 
at mobile payment solutions and online accounting soft-
ware.  Much of the feedback received was around how the 
workshops were the jump start people needed to explore 
using technology in their business and a great intro to the 
Tech Coach program.

Walt Sepic is the owner of Firefly Adventures, as well as 
a maker of hand crafted wooden pieces. After attending 
a few workshops, he setup a one-on-one with our tech 
coaches. He had seen how easy it is to take a credit card 
payment, but needed help with getting the right pieces in 
place to make it work. With a little bit of help, research and 
advice, Walt was all setup and saw a number of sales right 
away. His own words describe it best, “Just wanted to tell 
you I used the Square Card Reader at the Kingston market 
on Saturday. 5 sales! Never would have thought.” 

Many business owners have seen other benefits then 
just increased sales as well. Adding technology to any 
business can lower overhead, including time spent, and 
streamline processes to remove barriers. One great ex-
ample of that came from a business that adopted cloud 
accounting to remove bottlenecks with computers and 
locations. By implementing Quickbooks Online, they 
were able to reduce the time from service rendered to 
payment from 4-5 weeks to nothing. They now provide 
an electronic invoice, receipt, and take payment all at the 
time the service was rendered.

Above and beyond the tangible benefits, many business 
owners used the workshops as a form of networking. Hav-
ing groups of 5-8 like-minded people in the same room, 
many of which had never met, allowed people within the 
county to further connect with each other, form connec-
tions, and find new business opportunities.

If you have not yet taken advantage of the free one-on-
one tech coaching or you have used the services and have 

additional questions, email anne@frontenaccfdc.com and 
briefly let me know what we can help you with.      

The Tech Coach Project is offering its final three work-
shops and attendees must pre-register.

Online Marketing 101 - January 16th: 5:30pm, 
Frontenac CFDC; February 2nd: 9:30am, L&A County Mu-
seum and Archives

Shopify 101 - January 30th: 5:30pm, Frontenac CFDC 
February 9th: 9:30am, L&A County Museum and Archives

Facebook Advertising 101 - February 13th: 5:30pm, 
Frontenac CFDC; February 16th: 9:30am, L&A County Mu-
seum and Archives

For further information on these workshops or to regis-
ter, visit www.frontenaccfdc.com/workshops. ■

Last Chance to Access Tech Coaching 

Food in Frontenac:
A Networking Lunch for Frontenac 

Local Food Stakeholders 
As the study to identify the gaps in infrastructure and 

services for food producers and processors concludes, 
the Frontenac CFDC would like to invite Frontenac food 
stakeholders to a networking lunch on February 2nd to 
share the findings of the study and to discuss next steps 
for some of the areas identified. Information booths from 
the KFL&A Health Unit, OMAFRA, NFU, OFA, KASSI, Coun-
ty of Frontenac and the Frontenac CFDC will be available 
for participants to peruse. This luncheon will also pro-
vide the opportunity for various local food stakeholders 
to network as well as to gain further information on the 
common themes identified from the local food study.

Katherine Howes, a Rural Planning & Development 
graduate student from the University of Guelph who as-
sisted the Frontenac CFDC this summer with the local 
food study is also simultaneously conducting her thesis 
research on the role of local food in rural economic de-
velopment in the County. After lunch, she will give a brief 
presentation on her preliminary findings from her key 
stakeholder interviews and the results from the Frontenac 
CFDC’s study to identify gaps in infrastructure and ser-
vices for food producers and processors. The study was 
funded by the Township of South Frontenac. Attendees 
will then participate in discussions regarding the key 
identified themes.

The event will be held at the Verona Lions Hall on Friday 
February 2nd, 2018 with a lunch being served from 12 – 
1pm, followed by the presentation and discussion from 1 
pm-2pm.  To register please visit  http://bit.ly/2mbUtHN 
or for more information contact Katherine Howes at 
khowes@uoguelph.ca or Anne Prichard at (613) 372-1414 
ext. 204. ■



Congratulations!
BERG Elevating Repairs General Services has ex-

perienced rapid growth in 2017 with the addition of 
wheelchairs to our many items we offer.  As of August 
2017, we became a registered Assistive Devices Pro-
gram vendor. This allows us to sell wheelchairs and 
custom seating to our clients with the financial assis-
tance from the provincial government. We continue to 
offer all our original services, such as, stairlifts, eleva-
tors, (residential and commercial) ramps, aids to daily 
living and incontinence products. 

We would like to thank the Frontenac CFDC and 
KEDCO for all their help financially and their continued 
guidance.  With their encouragement we are growing 
and can offer more to our community through product 
and employment opportunities. We appreciate all their 
support along the way. 

For more information contact Dawn or Scott Forbes, 
613-372-2333 or visit www.bergelevating.com.

Congratulations to all the Frontenac businesses who 
have been accepted onto Starter Company Plus. 

Jeff Day, Holiday Country Manor Inc; Bradley Robson, 
Robson Electric; Don Davies, At Your Service Kingston; 
Dawn Forbes, Bert Elevating Repairs General Services; 
Stephanie Newman, Cheesecakery Bakery; Billy Day, 
B.D. Custom Machining; Jonas Bonnetta, Port William 
Sound; Michelle Trahan, Behamut Dawn Creations; 
Brian and Cathy McNish, Wilmer Wicks Candles and 
Gifts; Suzy Lamont, Suzy Lamont Photography; San-
dra White, Sharbot Lake Country Inn; Andrew Kovacs, 
Sharbot Lake Retirement Ltd.; Sven Schlegel, Mariclaro 
Canada Inc.; Jordan Cunningham, J. Cunningham 
Carpentry; Mark Compton, Compton Propane 
Solutions; Erin and Rob White, Whiteland Farm

This program for new and existing businesses is de-
livered in partnership between Kingston Economic 
Development Corporation, Ministry of Economic 
Development and Growth and the Frontenac CFDC. 
For more information on how you may participate in 
this program, visit http://business.kingstoncanada.
com/en/starter-company-plus.asp

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

EODP Approved Projects
Port	William	Sound
Project	Summary: This Mountain Grove recording stu-

dio will purchase equipment to diversify into the film indus-
try. Amount Approved:  $6,535

Website: www.eveninghymns.com

Cheesecakery	Bakery
Project	Summary: This business is creating an on-site 

commercial kitchen to increase revenues and business ef-
ficiencies in order to meet demand. Amount Approved:  
$2,471

Website: www.cheesecakerybakery.ca

BERG	Elevating	Repairs	General		
Services

Project	Summary:	This South Frontenac business is increasing revenues through 
market diversification and new product services.  Job growth of 1 to continue to meet 
service demand. Amount Approved:  $7,800

Website: www.bergelevating.com

Suzy	Lamont	Photography
Project	 Summary:  This business will 

upgrade skills, attend a trade show, increase 
sales through an e-commerce website page, and conduct research and development on 
showcasing at U.S.  galleries. Amount Approved:  $3,752

Website:  www.suzylamont.com

Cota’s	Mobile	Catering	&	BBQ
Project	 Summary:  This established mobile catering 

business will purchase equipment for business efficiencies 
and increased profits. Amount Approved:  $2,956

Website: www.cotasmobilecatering.com

Canadian	Environmental	Drill-
ing	&	Contractors	Inc.
Project	 Summary: Equipment 

upgrades to be retrofitted in 2 company vehicles will assist with market diver-
sification and production efficiencies.  Job growth for 1 new drilling position. 
Amount Approved:  $27,292

Website: www.canadianenvironmentaldrilling.com
Maple	Country	Home	&	Farm	Ltd.	
Project	Summary:  This new business development located in Inverary will receive 

funding towards consultant fees to move the building development phase forward. 
Amount Approved:  $28,574

Verona	Hardware
Project	Summary:	This established hardware business will purchase equipment to 

assist with business efficiencies for inventory data, on-line ordering and rewards pro-
gram. Amount Approved:  $15,718

Website: www.rona.ca

Fernleigh	Lodge	Corpn
Project	Summary: This business will 

attend trade shows in the US to attract 
American visitors to the North Frontenac 
area. Amount Approved:  $5,575

Website: www.fernleighlodge.com

The	Cookery
Project	Summary: This Inverary  start-up company will purchase equipment to-

wards a commercial kitchen that will provide home cooked meals and baked goods  
using local products and create rental commerical kitchen space.  Job growth for 3 cook-
ing/retail positions. Amount Approved:  $24,464

	Compton	Propane	Solutions
Project	Summary: Staff training and  

equipment purchases will assist this com-
pany with new product services. Amount Approved:  $25,650.

Website: www.comptonsolutions.com

Holiday	Country	Manor
Project	Summary: This B&B business will purchase 

equipment for improved efficiencies,  attendance at 
trade shows, and training staff. Amount Approved:  
$19,683

Website: www.holidaycountry manor.com

Wolfe	Island	Grill
Project	Summary:  Funding will as-

sist this business for consultant fees and 
report. Amount Approved:  $3,000

Website: www.wolfeislandgrill.ca

DFC	International
Project	Summary:  This project will as-

sist an established IT company with a new 
product line to be marketed to rural customers. Amount Approved:  $1,100

Website: www. dfc.com

Bahamut	Dawn	Creations
Project	 Summary:	 This Mountain 

Grove company will be attending trade shows and purchasing equipment for streamlin-
ing production.  Job growth for customer servicing. Amount Approved:  $6,834

www.etsy.com/ca/shop/BahamutDawnCreations

Leroux	Farm
Project	Summary: This goat milk farming business will conduct a research project 

around a viable distribution system to market a new product line. In addition, a brand-
ing component will help to market the new product. Amount Approved:  $8,300

Frontenac	Outfitters
Project	Summary:	   New owners of this established busi-

ness will attend trade shows for market diversification and 
re-establish brand awareness for new products and services.   
Amount Approved:  $6,876

Website: www.frontenac-outfitters.com

www.inFrontenac.ca 

If you’re thinking about starting or relocating a business in 
Frontenac, check out www.inFrontenac.ca. The site is full of 
links to useful resources about doing business, visiting, and 
living #inFrontenac. You will find the complete Frontenac 
Accommodations Strategy, a listing of current Community 
Improvement Plans, links to land use planning informa-
tion for each Township, business success stories, and more. 
Connect with Richard Allen, Manager of Economic Devel-
opment, if you need any help finding the information you 
need: rallen@frontenaccounty.ca or 613-548-9400 ext 330.

John and Eleanor Nowell (second and third from right), Owners of Nowell Motors with staff

Motors & Motivation
John and Eleanor Nowell, of the family owned and operated 
Nowell Motors in Cloyne, are always on the lookout for new 
and innovative ways to continue the development of their 
successful business. The Nowells turned to the Frontenac 
Community Futures Development Corporation (Frontenac 
CFDC) for advice on how to grow.
The Frontenac CFDC is a non-profit organization funded 
by Industry Canada, offering free advice, workshops and 
commercial financing to those looking to start a business in 
the Frontenacs.
With financial assistance from the Eastern Ontario 
Development Program provided through the Frontenac 
CFDC the Nowells were thrilled to be able to offer a full-

time apprenticeship to an area resident with aspirations of 
becoming a licensed mechanic.
“The Frontenac CFDC benefits employers and employees”, 
says Eleanor. “Thanks to their funding we are able to provide 
a young person work experience, while gaining skilled staff 
members to continue the advancement of our business”. As 
she adds, “Hiring locally is a way we can motivate young 
people to keep their skills in the area. It was an investment 
in our community’s future.”
To find out more about realizing your business dream, 
call the Frontenac CFDC at (613) 372-1414 or e-mail 
info@frontenaccfdc.com.
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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.

Spotlight On Business 

Port William Sound 

As a singer-songwriter, 
performing as Evening 
Hymms, Jonas Bonnetta 
found living in Toronto was 
a good way to become part 
of the Canadian indie music 
scene, but he came from a 
rural background near Peter-
borough, and said he always 
knew he would eventually  
leave the city. This led him 
to move to Tay Valley several 
years ago, although he was 
drawn back to Toronto a lot, 
and was touring most of the 
year as well.

On one of those trips 
to Toronto along Hwy. 7, 
he turned off at Mountain 
Grove Road to see a property 
he had heard about through 
a real estate website. The 
property is very close to the 
highway, but is still pretty se-
cluded. It has a treed canopy 
entrance-way leading to a 
small house and outbuild-
ing on a piece of land that is 
adjacent to a larger farm. He 
hasn’t looked back.

Jonas has always been in-
terested in making musical 
recordings, not only in the 
technical requirements but 
in the atmosphere that is 
necessary for an individual 
or a band to fully commit 
to a recording project, free 
from distraction. Over the 
years he has accumulated 
equipment in order to make 
his own recordings and he 
has found that he enjoys re-

cording other musicians as 
well

Flash forward a few years 
to the spring of 2016. He 
wanted to do less touring, 
preferring to spend more 
time creating his own mu-
sic and working with others. 
He thought that if he could 
upgrade the studio space he 
had developed on his prop-
erty, and provide simple 
accommodations for musi-
cians, he could complement 
the income from Evening 
Hymns.

That’s where the idea for 
Port William Sound, named 
after a fictional town in nov-
els by Wendell Berry 

He approached the CFDC 
for advice on how to make 
his recording studio enter-
prise more of a sustainable 
business, and to see if they 
could help with financing 
and grant money to help 
him upgrade his studio and 
build a small building to ac-
commodate musicians.

“I contacted them, and 
Tracey Parker (business De-
velopment Officer) came 
out and we talked about my 
short and long term projects 
for enhancing the property 
as a recording retreat. And 
she said ‘we can help you 
with all these projects’, with 
financing, equipment pur-
chases, everything. Since 
then I’ve worked with Sue 
Theriault on my EODP grant. 

To me the CFDC has been 
validation that this was a 
community where I belong. I 
would have likely done these 
things anyway because I am 
stubborn and ambitious, but 
it certainly jump started it. ”

The project has developed 
over time, partly because of 
planning restrictions and 
available funding.

Last fall, the concrete 
pad was poured for a 672 
square foot studio, designed 
for optimal accoustics and 
comfort. Jonas is hoping to 
have the studio completed 
by the spring. The CFDC has 
provided financing, and an 
Eastern Ontario Develop-
ment fund grant, has helped 
with equipment upgrades, 
and a grant from the Kings-
ton Economic Development 
Corporation has helped as 
well.

The new studio will en-
hance what is already a 
thriving side business for 
Bonnetta. The existing stu-
dio has been booked for up 
to 21 days a month.

“Everybody who comes 
once want to come back 
again. They are falling in love 
with the area. They are look-
ing at MLS listings before 
they leave.”

The advantages for musi-
cians coming to record at the 
Mountain Grove studio are 
twofold. For one thing the 
studio fees are lower than 

they are in Toronto, where 
studio space can easily cost 
$1,000 a day. The other dif-
ference is more intangible.

“When musicians come 
here, there are few distrac-
tions. They can go for a walk, 
go for a ski, use the sauna 
here, share a meal with band 
members, and really con-
centrate on the music they 
are working on.”

Jonas sometimes rents 
out the studio itself for 
bands who want to handle 
their own recording, and 
he sometimes works as a 
recording technician. More 
and more these days, he is 
either hands off or gets in-
volved as a technician/pro-
ducer. It also has enabled 
him to expand his circle of 
musical friends.

“As a producer, I find my-
self trying to capture what 
the musicians are trying to 
capture. I’ve been working 
with a lot of young people, 
a lot of people are coming 
out and recording for the 
first time, because it is af-
fordable.”

He thinks that he picked 
the right time to start a new 
business in Frontenac Coun-
ty. 

“There is energy and sup-
port for new ventures here,” 
he said.

Article by Jeff Green, The 
Frontenac News ■

Jonas Bonetta, Port William Sound - photo by Caylie Runciman

Business Workshops
Business Basics Workshop
Do you have a business idea? Are you in the process of 

starting a small business and looking for some guidance 
or financing? Curious about what the CFDC has to offer?  
This FREE one-hour information session on starting your 
business is designed for new and aspiring entrepreneurs. 
You will learn: how to register a business, access CFDC 
resources, secure financing and plan for a sustainable fu-
ture.  Wed. Feb 7, 2018 from 5:00 to 6:00 or Wed. Mar 7, 
2018  from 5:00 to 6:00.  To register http://bit.ly/2C5oTT0

Budgeting & Forecasting Workshop
Dealing with cash-flow challenges is common for most 

small businesses, and forecasting and managing cash 
flow is a critical part of running a business. Knowing your 
cash position at any given time is key to good planning, 
successful fundraising, and operating a stable business.  
Frontenac CFDC will be running a FREE Budgeting & 
Forecasting Workshop. In this interactive workshop, learn 
simple steps to cash flow forecasting, budgeting and 
management.   Whether your company is growing fast, 
just getting started, chugging along, or entering survival 
mode, this workshop is for you.  Wed. Jan 31, 2018 from 
5:00 to 6:30 or Wed. Feb 21, 2018 from 5:00 to 6:30.  To 
register http://bit.ly/2nVpUuf

Strategic Business Planning Workshop
The purpose of strategic business planning is to set 

overall goals for your business and to develop a plan to 
achieve them. It involves stepping back from day-to-day 
operations and asking where your business is headed and 
what its priorities should be. In this workshop, learn how to 
use a simple business modelling tool to describe, design, 
challenge, invent and pivot your strategic business plan.  
Whether you are writing a business plan for a startup, in-
troducing a new product or strategy or just want to feel 
more in control of your business, this workshop is for you.  
Wed. Jan 17, 2018  from 5:00 to 6:30 or Wed. Feb 14, 2018  
from 5:00 to 6:30  To register visit http://bit.ly/2klXa8V

You must register to attend. At the end of the session, 
feel free to book a follow-up appointment for FREE one-
on-one counselling and support with our Business Devel-
opment Officer, Tracey Parker.

Current EODP 
Program Comes To An 
End December 2018

If you haven’t yet taken advantage of the Eastern On-
tario Development Program (EODP), or you are thinking 
of another project you would like to do for your business, 
now’s the time to do so!  The current EODP program comes 
to an end December 2018.    The Frontenac CFDC contin-
ues to accept applications on an on-going basis as funds 
permit, for projects that start April 1, 2018 and are fully 
completed by December 15, 2018.   For more information, 
visit  https://frontenaccfdc.com/start/grants/ or call Sue at 
1-888-372-9962 ■
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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 Tracey at 
1-888-372-9962



Stephanie Newman learned a lot about business as 
Operations Manager at Future Shop, a job that ended 
abruptly when the company was shut down in the spring 
of 2015.

The timing wasn’t that bad for Stephanie, who has a 
young family and was ready to look for something new 
that she could work at on her own, closer to home and 
with flexible hours.

Always an avid baker, the idea of creating and selling 
specialty cheesecakes appealed to her.

“I was just trying to think of things that I loved doing, 
and wondering what I could sell that was not available. 
There was no one around here that was doing specialty 

cheese cakes, so I started doing that.
Through word of mouth and a small social media feed, 

orders started coming in. Then in August of 2016, a lit-
tle idea that came from looking at a 250 ml. mason jar, 
changed everything.

“I had a  jar on the counter, and I thought wouldn’t that 
be cool to bake in it. I looked online to see if the jar was 
likely to explode in the oven, and found out that people 
had tried it without having problems. So I did an experi-
ment and not only did it not explode, it looked pretty 
cool with all the layers of the cake displayed in the glass.”

The genius of the jars is their versatility. They are the 
cooking vessel, the shipping container, the packaging, 
and a serving container all in one. And they help with the 
marketing, big time.

In the late summer of 2016, Stephanie posted a photo 
of her cheesecakes in a jar, and Jen Ormsbee of Orms-
bee’s Mercantile in Sunbury saw the photo, and invited 
Stephanie to bring some jars over. Within a year, Cheese-
cakery Bakery cakes in a jar are selling in 29 stores in the 
region, including 7 locations in South Frontenac.

The cakes in a jar sell for $8, and as a fast, ready to eat, 
creamy and delicious dessert, they are a very easy sell.

The struggle for Stephanie has been all about keeping 
up with demand, and that is where the Frontenac CFDC 
came in.

She worked for over a year out of the kitchen at St. 
Paul’s Anglican Church in Sydenham, while planning to 
build a new kitchen in her home. An Eastern Ontario De-
velopment Program grant helped her purchase a com-
mercial mixer and other equipment in the commercial 
kitchen that has been up and running in her home since 
November of 2017.

“Now that I am settled at home, I finally have a chance 
to develop the work processes I need to get control over 

my business,” Stephanie said last week, pointing out that 
the jars that were going into one of her fridges from that 
day’s production were for the next week.

“I think this is the first time we have been a couple of 
days ahead of our orders in over a year,” she said, “because 
even though we could produce more ever since we got 
here in November, things were so crazy with Christmas 
that we still never caught up.”

Cheesecakery Bakery continues to sell custom cakes 
throughout the local community, and with Christmas 
out of the way, Valentines Day is approaching. As well, 
the weekly specials they produce in jars, along with the 
flavours that are always in production (cherry, blueberry, 
caramel, chocolate, and black forest), it is not exactly a 
quiet time.

“I don’t see us looking to increase the number of stores 
we sell out of right away, I would like to get everything 
organised first, get my great staff solidified, and do all the 
things I have not been able to do until now,” she said. 

But in the next breath Stephanie pointed out that “I am 
an opportunist, however, and if something is out there I 
am going to go after it.

With a product like this, and some entrepreneurial zeal, 
growth will likely continue to escalate for Cheesecakery 
Bakery. Web address Cheesecakerybakery.ca

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

Jan 27th or Feb 10th - Spend the day in the Backforty Artisan Cheese factory learning the fundamentals and craft of artisan cheese making.  This one day 
interactive interactive lesson will provide you with the knowledge and hands on experience needed to get you started on your road to cheese making. For more 
information visit Facebook.com/BackfortyArtisanCheese

Feb 21 – Selling Food to Ontario, Getting Serious about Food Regulations – This workshop will feature a panel of experts from Public Health, OMAFRA and 
Food inspection Agency.  An interactive Q&A will give you the opportunity to ask questions about labelling, transport, processing, food safety and other aspects of 
the regulatory environment you need to understand your business.   Then learn more about the services offered locally by Twin Rivers Food Hub.   You will also hear 
from farm and food businesses that have these resources to access new markets.  To register www.eastontlocalfood.com

Update from the Frontenac Federation of Agriculture : “Farmers Working for Farmers” - Be aware of the property assessment of your farm!    Many farmers 
across the region were shocked by Municipal Property Assessment Corporation (MPAC) 2016 assessment increases on farmland values, which has the potential to 
greatly increase the taxation burden for farmers over the next few years. It is important that farmland tax ratios within the municipality are reflective of fair property 
tax treatment for farmers, otherwise our sector will shoulder an unfair higher proportion of taxes based on farmland value increases.  Tax fairness should be based 
on a benefit principle which means that those who consume more services should pay a higher tax rate. Rising farmland values does not equate to farmers con-
suming a higher level of services. The Ontario Federation of Agriculture and your local FFA have always advocated for fair tax rates, and encourage our members to 
review their assessments so that a reasonable farmland tax ratio is maintained within your municipality as they prepare their budgets for 2018.

Like us on Facebook!  The Frontenac Federation of Agriculture is now active on social media and encourage you to follow us to stay up to date on the issues/activi-
ties that impact our members.  Search @frontenacfederationofagriculture on FB.

The FFA Board of Directors meets the last Thursday of every month at the Glenburnie United Church. Any queries can be directed to: Brian Tolls , President : bk-
tolls@hotmail.com Dudley Shannon, Secretary – Treasurer : shanlake@kingston.net

 The Frontenac Farmers Market is a local farmers market located in Verona at Prince Charles Public School, May through October. We offer fresh local vegetables 
and fruit in season, jams, jellies, preserves, honey, maple syrup, baked goods, unique items by talented artisans and a wide variety of homemade crafts.  After a 
great 2017 season, we are looking forward to 2018. We welcome new vendors  and would love to hear from you: farmers, gardeners, artisans and crafters.  Visit us 
on Facebook(https://www.facebook.com/FrontenacFarmersMarket/) on Instagram #frontenacfarmersmarket or on Twitter @FFMVerona  Contact us through our website 
http://www.frontenacfarmersmarket.ca/

Frontenac Agricultural News

Stephanie Newman, Cheese Cakery Bakery.
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