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Frontenac CFDC Year in Review

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

FRONTENAC
community Futures development corporation

Building business – growing communities

Jason Brown, Business Advisor, Frontenac CFDC  

Normally you would see this year in review in late June 
at our AGM.   This year, our AGM is being held via Zoom 
today, September 24th, and we hope some of you would 
have been able to attend to hear our guest speakers share 
their stories of starting and growing their businesses - 
Gord Dean, Mike Dean’s Superstore in Sharbot Lake and 
James Kirkham, Wolfe Island Pub and Pizzeria.          

The Frontenac CFDC continues to offer flexible 
commercial loan financing up to a maximum of 
$250,000 to new and existing business in the County of 
Frontenac. We are non-competitive with the financial 
institutions and we often partner with them on projects 
to better serve our clients' needs. The loans provided 
can be for various purposes such as working capital, 
inventory, land or equipment purchases, as well as 
renovations to commercial properties.   To get a sense 
of how these loans have impacted the businesses, a 

few clients have given us permission to mention how 
we have assisted them.

When Brandon Ritchie’s employer told him he would 
be scaling back his company that did high-end custom 
building and renovations and offered to mentor him, 
Brandon decided to start his own company, Brandon 
Ritchie Carpentry. Brandon turned to the Frontenac 
CFDC to assist him with working capital to support his 
business growth and an employee.

Mike Gossage, Sydenham landscaping Products 
came to the Frontenac CFDC for financial assistance when 
he founded the company in 2009.  When Mike retired from 
the business, he referred the CF services to the purchaser, 
Harry Mclaren. After having worked for others for years 
in similar type businesses, Harry decided to be his own 
boss and the Frontenac CFDC helped him to realize 
that dream. The CFDC assisted Harry with his cashflow 
projections to make sure the numbers were realistic and 
with the financing.   

The Frontenac CFDC also helped Jonathon Desroche 
to purchase a business, Gray’s Grocery, in Sharbot Lake 
in 2010.  This year, Jonathon turned to the CFDC once 
again.  This time it was to assist with some equipment 
purchases and renovations to expand the wholesale 
side of the business. 

Michael Davidson purchased the Pineridge Resort, 
a cottage rental and RV park, April 2019.  Michael did 
considerable work on the property over the summer 
months and received some working capital from the 
FCFDC for the off season.    

For over a decade, staff at the Frontenac CFDC have heard 
from residents of Arden for the need for a convenience 
store.  This year we helped Barb Matson with her cashflow 
projections and financing to start-up C4 Convenience.  

We understand that this has been a challenging year 
and that the future continues to be unpredictable.  We 
are here to help you.  Please call us at 1-888-372-9962 
or email info@frontenaccfdc.com.

About the Frontenac CFDC
The Frontenac Community Futures Development Corporation 

(CFDC) is a not-for-profit corporation governed by a volunteer 
board of directors and funded by the Federal Development 
Agency for Southern Ontario (FedDev Ontario). 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, 
we can help. The Frontenac CFDC offers:
•	 Business	information	&	counselling	at	no	cost
•	 Commercial	loans
•	 Rural	Innovation	Initiative	Eastern	Ontario

The Frontenac CFDC board has identified areas of focus:
Brand	Fortitude	and	Business	Promotion	– provide awareness 
of CFDC programs and services and promote local businesses and 
facilitate linkages
Investing	for	Impact – invest in opportunities that create and/
or maintain jobs;  provide solutions to local issues, and/or support 
federal government priorities
Food	 and	 Beverage	 - attract, grow and retain small scale 
(artisanal) food and beverage businesses

Frontenac	Community	Futures	Development	Corporation	
5062 Rd 38, Harrowsmith, Ontario 

T 613-372-1414  F 1-888-372-9962 
www.frontenaccfdc.com

"Like" us on Facebook, "Foliow" us on Twitter and Linkedln or check 
out our Blog for business tips, Information and events and to learn about 
other businesses in the area.

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.

Results For The Fiscal Year 2019/20
$1,471,035 new loan funds disbursed
19 businesses assisted with loans (3 startups, 16 existing)
103.5 full-time jobs created or maintained
38 businesses assisted with non-loan services creating or maintaining 68.5 jobs

Meet Our Newest 
Team Member

Jason Brown joined our team in April as the new 
Business Advisor.  Prior to joining the CFDC, Jason 
worked as an Adjunct Professor at St Lawrence College 
in the School of Business where he has taught courses 
in Entrepreneurship and Marketing.  Jason was the co-
founder of an e-commerce start-up where he held the 
position of Director of Sales and Marketing for 3 years.  
Prior to that, Jason worked for the Coca-Cola Company 
for 13 years in both operations and field sales.  Jason 
holds a Master’s of Business Administration and is a 
passion advocate for small business and entrepreneur-
ship. Jason is available for business consultations and 
to discuss loan opportunities and is available by email 
at Jason@frontenaccfdc.com or phone 613-372-1414 
Ext. 202 and looks forward to getting to know every-
one over the coming year.  



Congratulations!
Congratulations to Paul Outwater and Outwater 

Sheet Metal Inc. on their business expansion and new 
operating location.  They can now be found at 2977 
Rutledge Road in Sydenham, keep an eye out for their 
upcoming renovations. If you haven’t heard of Outwa-
ter Sheet Metal Inc. before, they are a local Mechani-
cal Contractor serving the Industrial, Commercial and 
Institutional sectors, as well as meeting the needs for 
Sheet Metal Cladding Systems. Visit their website at 
www.outwatersheetmetal.ca for more information 
and to see some of their previous projects.

Congratulations to Jennifer Hunter on her new busi-
ness, Creative Grapes.  Creative Grapes offers wine 
making and bottling, with Chardonnay, Riesling, Mer-
lot and Shiraz kits that are ready in four weeks.  Jen-
nifer plans to open the store mid-October in the “North 
of Seven” plaza, 7325 Highway 506 Plevna.   For more 
information, visit www.creativegrapes.ca, email info@
creativegrapes.ca or call 613-479-0505   

Brendan Palmer has always loved the outdoors and 
climbing almost everything from mountains to trees. 
He has started Palmer Tree Care where his locally-
based team does tree removals, pruning, rigging, brac-
ing and cabling, tree planting, risk assessments, tree 
health and almost everything to keep you safe and 
able to enjoy your yard. He is fully insured and certified 
by ISA (International Society of Arboriculture). If you 
have trees that need Palmer Tree Care, catch him on Fa-
cebook at Palmer Tree Care, call him at 613-453-1990, 
or email at palmertreecare1990@gmail.com

Congratulations to Max Proulx on his new venture. 
The Kingston Hockey Development Center strives 
to provide hockey players and goaltenders with both 
on and off-ice training opportunities that are acces-
sible and inclusive for everyone.  With its own synthet-
ic ice pad and indoor gym space, the team is able to 
provide well-rounded, quality training using modern 
techniques and technologies for all.  KHDC is excited 
to partner up with the Frontenac community to create 
a hub in Harrowsmith that the Greater Kingston com-
munity can count on.  www.khdc.ca 

Do you have business news that you would like us to 
share on our social media?  Send a brief “blurb” and a 
low resolution photo to anne@frontenaccfdc.com.    

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

Sweet & Support
Originally from Germany/Bavaria, Ludwig Ratzinger 
came to Canada in 1990 to work as a pastry chef. Ludwig 
has worked at the Chateau Laurier Hotel in Ottawa, the 
Governor General’s residence, and at various cooking schools 
and vineyards as a cooking instructor.
In 2000, after deciding a change of pace and scenery was in 
order, Ludwig and his family moved to Frontenac County. 
In 2004, a Swiss refiner of high-quality chocolate invited 
Ludwig to explore the Canadian market for their raw product. 
Ludwig started to create beautiful chocolate bars made of 
organic cocoa from single-origin farmers and cooperatives 
in South America. Foodsmiths, a fine food store in nearby 
Perth, came alongside him to help him market his products. 
They continue to be one of his major vendors. 
“I have always had a passion for food,” Ludwig says. “Many 
people have an appreciation for high-quality food, and fine 
chocolate is a luxury item that is accessible to many people – 
unlike a Rolls-Royce, for example.”
Ludwig and his family built a house in Central Frontenac in 
2004. The property includes a commercial, health-certified 
kitchen. Along with producing a variety of high-quality 
chocolate bars, Ludwig is currently developing new products 
- such as chocolate mixes for drinking and cooking - for his 
newly expanded online shop.
The Frontenac CFDC has been “very helpful” during the 
pandemic, Ludwig reports. They have assisted him with 
brand advice and consultation, marketing consultations in 
partnership with St. Lawrence College, and, most importantly, 
connecting him with the Rural Recovery Fund. As a sole 
proprietor in a rural environment, Ludwig appreciates the 
support of the FCDFC and the many business-to-business 
(B2B) connections he has made over the years. “Anne and the 
staff are extremely helpful in the exchange of ideas, which is a 
big plus.” He adds, “This has been a difficult year, but we are 
in a position where we have a lot of help around us.”
To find out more about realizing your business dream, 
call the Frontenac CFDC at 613-372-1414 or email 
nfo@frontenaccfdc.com
Ludwig Ratzinger, Fine Chocolate By Ludwig 
photo credit Suzy Lamont Photography.

let’s Work Together – 
Frontenac Ambassador 

Network

In Frontenac, there is a growing group of local 
business owners who are committed to working 
together to support each other and build up the 
region. They are known as Frontenac Ambassa-
dors.

Participation in the Ambassador network puts 
your business in touch with the County Economic 
Development team and over 190 local businesses 
looking to collaborate, innovate and grow busi-
ness in Frontenac.  Learn more at infrontenac.ca/
ambassadors.

2019-2020 RIIEO 
APPROVED PROJECTS

Rural Innovation Initiative Eastern Ontario (RIIEO), made possible with funding from the Federal Economic Develop-
ment Agency for Southern Ontario, supports the transition of rural businesses into the new rural economy by driving 
direct investments in innovation to improve productivity, competitiveness and employment opportunities and to trans-
form our rural economy.  We have funded 10 businesses and 1 Municipality across Frontenac County.  Rural Innovation 
Initiative funding is now fully subscribed. The application period is now closed.

Limestone Organic Creamery Assist with equipment purchases, designer fees for containers to help 
company seek new markets by launching new product of ice cream

$25,339

Name of Recipient Description of Project Amount

Loughborough Orchards Assist with equipment purchases for better efficiencies and advanced 
food processing which will increase revenues of beverage and food 
products; allow for creation of new product lines

$49,779

Canadian Environmental 
Drilling Contractors 

Purchase of eco-friendly equipment with remote control to provide 
safer, more efficient drilling, ability to access remote job sites, more com-
petitiveness, and job growth

$100,000
(over 2 years)

South Frontenac Township Improvement of development approval processes using technology 
through GIS integration system and new software

$108,189

Farm Forest Research Inc. Assist with equipment purchases, use of innovative techniques to 
develop/patent medicinal products and pest resistant plant species for 
agriculture production to expand into global markets.

$26,635

Seed to Sausage Corporation Creation of a food innovation centre including equipment purchases for 
a commercial kitchen to conduct research development, sales, training 
& video production.

$27,947
(over 2 years)

Wolfe Island Marine 
(Lacelle Corporation Group)

Assist with the purchase of innovative equipment to access American 
markets, increase business efficiencies, job growth for company 

$100,000

Mobile Kitchens Canada Inc. Equipment purchases to make manufacturing processes more efficient 
and increase revenues with custom work; certification training to access 
US markets

$15,560

RTD Manufacturing Equipment purchases to improve productivity, access markets in South 
America and European markets; job growth

$23,100

Outwater Sheet Metal Inc. Equipment purchases for company expansion, business efficiencies; job 
growth for more staff

$50,000

Feris Build Tech Inc. Project includes R&D for testing low carbon fire retardant building 
envelope

$60,122

FRONTENAC

NORtH FRONteNAC 
BACK ROADs stuDIO tOuR

ORIGINAL HANDMADe 
ARts & CRAFts

LOCAL ARtIsts 
& ARtIsANs

Sept 26 & 27, 2020 
10-4pm

View artist and artisan profiles and download a printable route map online.

NorthFrontenacBackRoadsStudioTour.com



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 

Sharbot lake 
Retirement & Retreat

When Andrew Kovacs 
purchased the Sharbot 
Lake Senior's Home 6 years 
ago, many in the local 
community breathed a 
sigh of relief because the 
building could very easily 
have become a private 
residence.

Instead, Kovacs made a 
commitment to extensively 
refurbish the building and 
turn it into a retirement  
retreat. The retreat has 
well appointed large bed-
sitting rooms, a full meal 
service, access to Sharbot 
Lake and local shopping 
opportunities.

“People move here to 
free themselves of the 
responsibility of managing 
a home.  We have a nurse 
and personal support 
workers on staff to provide 
care, and our residents also 
have access to the lake and 
the village,” he said.

The process of 
modernizing the building 
and renovating the rooms 
and common areas for a 
different clientele was more 
arduous and expensive thn 
Kovacs had anticipated, and 
it took longer.

“It was a first experience 
for me, and I had a lot to 
learn,” he said.

The building needed to 
be gutted just about to 

the rafters, then refitted 
to a contemporary level of 
comfort in the bed-sitting 
rooms, and the communal 
dining and living areas. It 
also needed an elevator 
between the ground floor 
and the second level.

This all took time. A 
planned 6 to 9 month 
renovation time frame 
stretched out to 2 years, 
but the results are nothing 
short of spectacular. It was 
expensive, however,

“Through the CFDC, I was 
able to access a number of 
granting programs when 
I was working on getting 
the building ready to 
welcome clients, including 
a matching grant for the 
elevator,” he said.

Later, he applied for, and 
received, a loan from the 
FCFDC.

When the retreat began 
accepting residents in 2017, 
it took some time to begin 
attracting people to the 
then empty facility, which 
has a capacity of up to 22 
residents.

“Even though our pricing 
is much lower than similar 
facilities in places like 
Kingston, and they are all 
inclusive, it was difficult to 
attract people from outside 
the region, at first,” said 
Kovacs.

Slowly, that began to 
change.

Clients from Central and 
North Frontenac began to 
arrive, and a community 
spirit among the residents, 
with support from a 
developing core of local 
volunteers, took hold.

Although COVID-19 
slowed the movement 
from living at home to join 
a retirement community 
during the early days of the 
COVID lockdown, Sharbot 
Lake Retirement and Retreat 
is very close to being full 
at the moment, and while 
most of the residents come 
from withing a 50 kilometre 
radius, there are some who 
come from outside the 
region.

“We have a really good 
staff here, and we are 
dedicated to the well-being 
of the people who choose 
to live here,” said Andrew 
Kovacs, “and the word gets 
around.”

COVID-19 restrictions 
have had a major impact 
on the social lives of seniors 
living in alone and in 
communal settings, and the 
safety protocols that apply 
in retirement homes are 
just as stringent as they are 
in long term care facilities. 
This has had a major impact 
on the residents at Sharbot 

Lake Retirement and 
Retreat.

Still, the community and 
volunteer support that the 
retreat has enjoyed over the 
last year or two, continues 
to have a positive impact 
on the day to day lives of 
residents.

There has been 
government support for the 
retirement home industry 
to help cover COVID-
related costs, which have 
been substantial, both in 
added staff time and in the 
cost of personal protective 
equipment and supplies, 
although it has not been 
that substantial for smaller 
homes.

“We have received two 
grants of $5,000 over the 
last 6 months,” said Kovacs. 
“It does not begin to cover 
the staffing costs, because 
of how much longer it takes 
to do anything, but it is very 
welcome nonetheless.

The effort that has gone 
into developing the retreat 
and making sure it remains 
a safe and welcoming place 
as it serves a population 
that is the most at risk in 
these times, underlines how 
much a community asset 
Sharbot Lake Retirement 
and Retreat is.
Article by Jeff Green,  
The Frontenac News ■

Andrew Kovacs, Sharbot Lake Retirement & Retreat.   Photo Credit Suzy Lamont Photography.

The 3 M’s of 
Marketing

When I try to explain to clients and students the impor-
tance of marketing to reach new customers I often use a 
simple phrase to drive it home, what I call the 3 M’s mar-
keting; Money, Market, Message. It’s a memorable short-
hand to remind business owners looking to advertise, the 
importance of adhering to a strategy when creating cam-
paigns and product innovation. A strategy will not only 
focus your marketing to achieve maximum results, it will 
help save you money too. 

Money: Unfortunately, marketing isn’t free, from the 
time you spend to create campaigns and the hard cash 
you’ll spend on paid ads, every interaction with a poten-
tial new customer costs money; think Pay Per Click (PPC). 
Businesses that are not boosting their posts on social 
media are fishing in their own little ponds, and you can’t 
grow if you don’t widen your audience. 

Market: Market represents the target marketplace 
you’re trying to reach with your advertising. It could be 
your local market (Kingston, Frontenac), or reaching out 
to different cities across Canada. Because every time a 
consumer clicks a link to your website or social media 
page it costs you money, you only want consumers most 
likely to buy your products to click on an ad. Seems obvi-
ous, but this is a mistake many businesses make. For ex-
ample, if your product was baby diapers, you’d want to 
avoid channels targeting teens (Tik-Tok) and seniors (Bet-
ter after 50), and focus on marketing channels and media 
most likely consumed by your target audience of 20 to 40 
somethings. This narrow targeting will help you spent less 
money by only targeting the most likely buyers.

Message: Now that you have found the right audience, 
the right message is needed to get their attention. The mas-
sage needs to relate to the motivations of the purchasers. 
Is your product a value product (inexpensive)? You would 
want to highlight the price in your ads and offer promo-
tional deals to drive sales. Is your product a luxury item? 
You would want to highlight the high quality features and 
unique benefits in order justify the higher price. Unfortu-
nately, the strategy for many small businesses is to cast a 
wide net and reach as many people as possible in a wide 
array of channels with a broad message. As demonstrated, 
this is an expensive and inefficient way to market and is of-
ten why many marketing campaigns fail.

I always remind clients that marketing takes time, effort, 
and money to be successful. So stay focused, have a strat-
egy, and I promise you will see results. 

Please feel free to reach out anytime to discuss mar-
keting strategies. Jason Brown MBA, Business Advisor, 
Frontenac CFDC Email: jason@frontenaccfdc.com .  ■



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

Frontenac Agricultural News

Workshops & Programs
Marketing 101 – Jason Brown, Business Advisor will be offering this work-
shop via Zoom on Thursday Oct 29 1pm.  https://frontenaccfdc.com/work-
shops/

Social Media Training – one-on-one virtual training is being offered for a 
limited time by the Frontenac CFDC for Frontenac businesses.  If interested, 
email anne@frontenaccfdc.com and include business name and location. 

Kingston Economic Development also offers workshops https://www.
kingstonecdev.com/

launch lab is offering a variety of workshops with topics such as Tourism 
Business Tuneup, to Quickbooks to Ecommerce. https://www.launchlab.ca/
events/.   They are also offering a program called ShopHERE, funded in part 
by FedDev.  It provides small businesses and artists with a no-cost way to 
get selling online right away. www.Launchlabdms.ca/shop-here

For women entrepreneurs check out RE3 funding - https://financingand-
strategy.com/ and Queen’s   https://www.queensu.ca/partnershipsa 1. 
 Page 1, 1st col, 2nd para – client’ should read clients’  

Mike Mckenzie, of Seed to Sausage fame, is entering the 
beverage market as well.

Borealis Botanicals is the brand name for a line of in-
fused carbonated beverages that are targeted at the adult 
market.

The idea for Borealis Botanicals originated in Mckenzie’s 
insight that he sometimes found himself in a situation 
where he was inclined to drink a beer or a cider, but did 
not want the alcohol.

“Most of the alternatives in those situations are full of 
sugar, and I don’t want to be taking in a lot of sugar either. 
What I want is an adult drink, something with some dry-
ness and some subtle flavour, something like a beer which 
is not a beer,” Mckenzie said.

He had lunch one day with a marketing friend of his 
in Toronto and they ended up talking about producing a 
beverage that had more body than water, and was not de-
pendent on sugar for flavour. Out of this conversation, the 
idea of infusing water with extracts from mushrooms, then 
adding natural flavour and carbonation, with no sugar at 
all, was developed.

“There were a lot of options for flavours, but we decided 
that to stick to using ingredients that are trending from 
a marketing point of view, and that can be found in the 
boreal forest, which is where we live. That narrowed down 
the pallet I had to work with. After that it was a matter of 
developing recipes that taste delicious.”

Boreal Beverages will hit the market in the coming weeks 
with three different flavours. The first one is “Lively Chaga 
Vivifiante Black” containing Chaga mushroom, blueberry 
and spruce tips. A batch of the Chaga flavour has already 
been produced, using the facilities of Big Rig Brewery in 
Ottawa. 

The second flavour is “Relaxed Reishi Calme White”, with 
Reishi mushroom with elderberry and birch. A third flavour 
uses Lion’s Mane mushroom, juniper and sumac.

“There is a big market for non-alcoholic beverages that 
are not overly sweet, or uninteresting, beverages that 

people can drink instead  
wine or mixed drinks and 
still be able to enjoy with 
food, have fun with their 
friends and still be able to 
drive home at the end of 
the night.”

Although many of the 
ingredients that are be-
ing used to create Borealis 
Botanicals products have 
been touted for their health 
benefits, the company does 
not plan to make any claims 
or even references to health 
benefits in the packaging or 
marketing of their drinks.

“I’m personally interested 
in Chaga and Reishi and 
Lion’s Mane for health ben-
efits, but that is not how we 
are promoting these drinks. 
The fact that they have no 
sugar is important to the 
marketing, as is the taste and flavour. That will be our fo-
cus.”

Canadian distribution for Borealis Botanicals is being 
handled by Neal Brothers, who are major beverage dis-
tributors as well as corn chip makers. Once batches of the 
second and third flavours are ready to go, they will be hit-
ting the shelves. The price, $3.95, is consistent with some 
of the major products in the market, such as Kombucha 
and flavoured water products.

One of the challenges faced bringing the product to 
market has been financial.

“We were ready to go in the early spring, and then COVID 
hit. It hit Seed to Sausage hard when the restaurants shut 
down, and that hit our cash flow, of course. In order to sell 

this new product, I need to pay for the batches when they 
come off the line. We went to the Frontenac CFDC for a 
loan to finance our first batch,” he said.

Mckenzie plans to ramp up production quickly if sales 
are good, and has now gone, with support from the CFDC, 
to the Business Development Bank of Canada for more fi-
nancing.

“There are many steps to take in all this, from sourcing in-
gredients, developing recipes, marketing, production and 
distribution. There is no point getting Boral Beverages into 
stores if we can’t then supply them when they re-order. I 
need to make sure we can do that, and it takes money. The 
CFDC has always helped me with financing.”
Article by Jeff Green, The Frontenac News ■

Frontenac CFDC News

 Boreal Brewing, Tichborne Ontario  Photo Credit Suzy Lamont Photography

Boreal Botanicals

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

Open Farms is a four-week virtual celebration of agriculture and local food, happening 
now until October 9. You are invited to join local farmers for a series of Live Q&A 
Sessions throughout the event. 

Visit www.OpenFarms.ca to register for these sessions and see what this virtual 
event is all about! 

Tuesday September 29, 2020, 7:00pm - 8:00pm 
Open Farms Q&A: What COVID 19 has taught us about local food 

Thursday October 1, 2020, Time: 9:30am - 10:30am 
Open Farms Q&A: Ask me anything 

Tuesday October 6, 2020, 7:00pm - 8:00pm 
Open Farms Q&A: Abattoirs, what are they and what's at stake?
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